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Appetizer 











3 Nera Rebinson _ 


Chisppedma Bec er ecaii sup 











8-0zZ. package cream cheese 

Tope evaved OnTon 

Tome Orso hoadc 1) 

enaegelsy Gal Maloun «tere victe 

cup finely chopped chipped beef 

cup finely chopped salted pecans 
inced parsley or finely chopped pecans 


= OSD RO. ar 


Combine cream cheese, onion, horseradish 
ang notesauce: beat until stlutiy. Read 
in beef and pecans. Form into 13-inch 
diameter log; roll in parsley. Chill 
several hours or overnight. Cut into 
thin slices and serve with assorted 
crackers. May also be used as a spread 
when softened. 


Appetizer 


Ellen Berlin 















1 large eggplant 
I small green pepper 
med in Onan 

COS oe ec lel moe 
Seep Sousa 

salt and pepper to taste. 





Bake eggplant. in Oven UnGriiseti ns Goo, 
peel, and discard skin we homes nhac, 
OnLON, .and Srecn pepper, vOse lle main biel 
very tine. . Addvisalule pep ver meee 

cualel Mepi@hytshalell \siaie.c vielalonal oa kid eullayy 


serve on crackers. 





Appetizer 


eee sdep lies hens 


1 - large loaf sandwich bread 

l 8-07. pkg. cream cheese 

Syed” mene leile wont mie shc 

wo can. (6 oz.) oreiresh: crabemeat 
1 Tbsp. Worcestershire sauce 

i Ubep.sparsley dtlakes 


freimecrust.- from bread and roll thin 
with rolling pin. Melt butter and 
combine with softened cheese. Add 
other ingredients. Spread on bread 
Puopeoll«up.-.CuUbweaCh rollin >. O0r 34 
Pisces. Kollean mettedtbuiuer sce 
desired. 


These can be made and refrigerated 

or frozen ahead of time. Before 
Serving, place under brovler, heat and 
serve. 





LOD Cian: 


CUDehD aC Ge poem 


Lena Vepltsvestedlersieuas 

Ch SunWear. cus 

ieteyeyy Taeuber \Caitowe’ [s¥erkalsi)) 
GHOvVes sonic 

stone svete, (Citomey actopuige) 
GSD. Srouneweuman 

CS Dio Gel ano 

Me ssye- omkalgines ese. 

IUD riche! Vela, ais eke 
Pon vons ‘ehopped 

2 .Seeen peppers, chopped 
i STLoSsp. freshly wsqucezed memo nem Ua ce 


MPP E MOHD H 


poak beans in water overnight. Next 
day use the same water; adda) Tbsp. 
Salty ‘COverrand (Dra ne BUC aS ty Otc iG One 
Clavel ceibhearanli Melevetenene a Onmbisigh sesiaibane)s, evel... 
cumin, oregano, mustard. Saute onions 
DENI NUte Swi hy Ol era dd peo Ue ek orem cathL 
until tender. Add seasonings and 

lemon juice and 3 cup of hot bean 
Hrourd.) Cover -and sinner es Or minutess 
Add beans and cook 1 hour. 


Check for seasonings. Can thicken soup 
by mashing 1 cup of beans. Can serve 
Onieng Teawer=j/ aban (eleksaiieeGhs  Csheraukisdal yal ela 
chopped onions. 


serves 8. 
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Appetizer 
Koontz 


Curried Beef Hors D'toeuvres 


de 


















Cup, S0y ssauce 

cuihen (embal acy Repl 

Cu Veneer. 

eups cooked beef, cut in julienne 
Sara Gal ets 

medium onion,sliced thinly 

stalk celery, sliced thinly 

SMavshoy Aerayouelewaleroranaks: (not ground) 

cup mayonnaise 

Top. Currys powder 

Pineh of dry musvacd 


NO wWIR Fale 


bur Hale 













Night before: 
Mix soy sauce, oil and vinegar in a 
shallow mixing bowl. 

Add strips of beef and stir around, 
making sure all the meat is in the 
fiquid. »wAdd sliced onion,and celery; 
sprinkle with peppercorns. 

Marinate overnight in refrigerator, 
stirring once or twice during this time’. 


Just before: serving: 


Mix mayonnaise and curry powder together 
thoroughly. Add dry mustard, if desired. 
Remove meat from marinade and drain 

in sieve. (Do not dry out on paper 
towel. 

Toss meat in serving bowl with curried 
mayonnaise and serve. 


















Golden Carrot-Cheese Sou 












DO 


cups chicken stock (condensed, canned 
or strong broth) 
cups evaporated milk 
ONG yo bate ac: 
LarcenCarrous. (CU Mithun omro miatiias 
IM wert o (ersiats dicks 
Tosp. whole wheat) mioume cama ne ber 
unbleached) 
iS Demecelae 
CUD erated Cheddarmichee sc 
Tosp. brewer's yeast (optional for 
ext ray nub finer) 
drops yellow, t00dscoloranc 






N WEE WERED 












Combine, ald imoeredLent seo) aie bavehes. 
bend until smo oth wie oO kon mises 

Cons Gant lyia BIg San, OMe Onde ae Omer nic 
remove from heat... If by chance cheese 
separates, reblend.: sy finds blendime 

a Second tine mMakess ine consi svency 
Detuere) 





A hearty. Litione Sou pte Moe riremO bao. 
cold. 7 When Serv iIner Co ldrae oe iii S awalaieh 
Sour .cream and chives; when Serving 
hot, sprinkle with parsley. 





serves &. 





Appetizer 


Gourmet Crab Ring 


1 tsp. unflavored gelatine 
1/4. cup cold water 
2 8-o0z. pkg. cream cheese, softened 
Eos pe CcoCoking cherry 
2-0OZ. jar pimentos, drained and 
chopped i 
6-oz. pkg. frozen king crab meat, 
thawed, drained, and cut up 
iy Semtopreerounde blackupeuper: 
1/4 cup snipped parsley 


Sprinkle gelatine over water to soften; 
stir over hot water until dissolved. 
Beat into cream cheese until smooth. 
Stir in the next five ingredients plus 
PODS pemeeateLeVegs LOULIEn LO) AmoaeinD 
Ping Noe met ri ceravesal Lega. 

AT HOUrSs BOMRn hee ois 


To serve, turn out on plate; garnish 
with parsley. Serve with crackers. 





Ape Gl er 


Grilled Mushrooms and Cheese Appetizer 


LOO a neshemusnico ome 

ST eCesmpacon 

slices toast 

POS pie Mey en ecdis.c 

mMediumMonion, “site edie ries 

cup shredded cheddar cheese (sharp) 


HHI OWdE 


Rinse, pat dry, and slice mushrooms. 
Del aside.) saute Dac On mint ecriee pe 
drain and crumble. Saute mushrooms 

iciohs ey Mulelchelyadeha orskeveen Ishiaijeqeayeceh aur 

¢ minutes. Set aside. |-Spread toast 
with mayonnaise; top with sauteed 
mushrooms, ) crumbledwbacon onion rines 
and cheese. -Place on a-cookie sheet. 
Bake in preheated oven 375° for 

8 minutes, or until cheese is melted. 
Cut each piece into quarters and serve. 








Appetizer 


Ham Chutney Canapes 


can Pillsbury Refrigerated Tenderflake 
| dog e ten ohs Bante: 

cup (4 lb.) ground cooked ham 

cup shredded cheddar cheese 
Cups tine ly schopnpnedwenuiney: 
cup chopped parsley (fresh) 
Gych Myelaur, Yeaeteciul 

i tsp. grated onion 


Oven 400°. 
Separate each biscuit into 4 thin 
biscuit wafers. Place on ungreased 


cookie sheet. Bake at 400° for 8 to 
HOorminuces until golden brown. 


Ree Smale ani ee OWL ec Olt ae 
remaining ingredients; mix well. 

Place teaspoonfuls of ham mixture on 
each biscuit wafer. Bake at 400° for 
dM G)icrop dee awbsdea Gite soy cbkaeat den ubiecaravaats: airs): Jefe e/- 


Makes 36 canapes. 





fae, 


Fp eb aaed: 


Indian Cheese Balls 


OZ. cream cheese, softened 
Tosp. mayonnaise 
cup chopped cooked chicken (or 
PUN5-o78 cans) 
Cup siticedy eb lamcne dy atina oe 
PDSUs (Cho DOC Omer ihe i: 
TDS peeCUuLrry powder 
Gop cae 

cup ileked ‘coconus 


ROO EE SN ie 


Beaty Cheecserandwinay onnais cui ae: 
blended. Add all remaining ingredients 
SXGepbe Coconut es Mix we lmaramen en ieee 

TORI Nour. ie hep ee iit Ome © lama els 
AN Cy Ors seu CO COM Uc mmc Mm tlnect 6 mia 

for, 5° ta v4 hours) betore senmmaune. 


Makes 43 dozen balls. 
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Appetizer 


Anne Richards 

























ibaislsinipamehbichk qe ssecnbihsaiedwers 








Pacips COOKeEdmSIr Imp tine lyse chopped 
| (or'1s 1b. fresh) 

inclomoharp cheese erated 

4 cup onion, finely chopped 

1/4. cup green pepper, finely chopped 

red pepper and salt to taste 

mayonnaise to moisten 

3 sticks prepared pie crust mix (or 

make your own pie crust) 





Prepare ingredients and place shrimp, 
piecse., Onvon, 2reen pepper, red pepper 
Brad colt. in, bowl, -andumix in Usb cnuolen 
mayonnaise to hold together. 


Prepare the pie crust and roll Out. 
Cut into 2-inch squares. Put 1 teaspoon 
shrimp mixture on each square. Moisten 
edges with water and fold over into 
triangles. Press edges with fork. 
Pierces top with pork sab bacemor ungreased 
cookie sheet and bake in moderately hot 
oven until brown. Paprika may be 
sprinkled over top for a pleasing brown. 











eeacuigete, SL O)e 


ae 


AOPeGiwe x 


Dtalian Marinavedmceetvaplcs 


ip ncany DULTOMN MUSH rOOmsra homie a 

1 green pepper, cut in 3-inch strips 
Veer COU un Unigene balelet cs 

2 cups uncooked cauliflower flowerets 
los icanvartachoke heavis. haraineds anc 
6 

At 

i 

iL 

C 


ambien \abial Aetslsbad 
Sreenhonvons, a ncduds moe ones ous 
tops 
cup stuffed olives 
can’ neartc. Of palm wrcwced 
pkg. frozen baby brussel sprouts 
herry tomatoes, minced parsley 


dh 


Marinade: CUD Ss Witlemaye ie aans 
tsp. sugar 

sie Sella, 

tsp. black pepper 
tsp. oregano 

CUD, Sata dase ia. 


CUDMOda Cao 1m 


dK 


DHVIP PO VIE EF! KH FH 


Combine all vegetables except tomatoes 
and parsley in large bowl. Heat vinegar; 
Stinvin seasonings.) soo beets nis 
combine with oil, pour over vegetables 
and mix well. Cover and refrigerate 

for 24 hours before serving i oiigecine 
OCEas1 Onan. 


To serve: Drain vegetables and arrange 
on Lettuce... Garnish wi daio ne mn 
tomatoes and sprinkle with parsley. 








Appetizer 


Meat Balls with Sweet and Sour Sauce 


Meat Balls: mix together 
i vOnCmbe re roundmoces 

1 envelope dried onion soup 
1 beaten egg 

Pee Somes presCausup 


Pel eit nye Dales mond. Dlac ca Omde ct 
Cooking dish. ‘They may be» frozen at 
this point or cooked at 350° until 
brown. 


Sweet and Sour Sauce: 

a/AMcup sugar 

felbsp. cornstarch 

1/8 cup soy sauce 

4+ cup vinegar 

1 small can crushed pineapple 


Combine ingredients. Cook, stirring 
constantly, over a low heat for about 
10 minutes, or until thickened somewhat. 
Pour over hot meat balls and serve. 








Appetizer 


Oy giro Dau ark 


2 8-0Z. packages cream cheese 

2 3-3/4 og. cans smoked oysters 
1/4 cup milk or cream 

2 to, SvTbSp. may onnarce 

Le DS Pete VIO Ter TEC 

Bh AMOR yer AiMelmevetslmeseslenlivic: Sisbeets 
dash Tabasco 

salt to taste 

CHOppedsparciley, 

Paprika 


Cream the cheese; chopeoy.cuc mc: eax 


all above ingredients except parsley 
and paprika, GOSeSther we C Ov crmoniC aes 
refrigerate for several hours To 
season. |  Thensslormeuito 2 lamba wae camroaa 
for a big party, or make 2 smaller 
loaves and freeze one. Cover with 
chopped parsley and paprika. 


cerve with buttery sesame seed crackers. 





ihe 





Appetizer 


Quiche Lorraine 


Q-in. unbaked pie shell 

% 1b. sliced bacon 

13 cup grated natural Swiss cheese 
a) vel 

Peso 

1s cup light cream 

yi Sretow aster 

dash nutmeg 

dash cayenne 

dash pepper 


Pleparc ple clei = Reitriseratomunpaen 
ready to use. Preheat oven to 375°. 


aay Da cOn Until crisps  draimaonw paper 
mowels. Crumble baconwantos bute sand 
sprinkle over bottom of prepared pie 
Shell. Then sprinkle with grated 
Owiss cheese. 


In medium bowl with rotary beater, beat 
eges with light cream, salt, nutmeg, 
cayenne, and pepper until well combined 
butenot frothy... sours Diop Bese ie lle 
Bake 55 to 40 minutes, or until the» top 
is golden and the center seems firm 
when gently shaken. let cool on wire 
rack for 10 minutes before serving. 


Makes 6 servings, or 12 hors d'oeuvre 
servings. 
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Appetizer 
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andy Corpenter 


OUke i Cle cnc 
[nts TS whe Mostwmarvevous hors. GloOcuy re. 
or additions to a buffet table imaginable 
Lh COMBINES Ss tWOy SUDCT eM Cec ewe doc or 
and the wedding is even better than each 
alone. 




















separate 1 egg. Place yolk in large bowl] 
along with 4 whole eggs. Beat white 
and (brush Over DOTTOM=and = sides 

2 9-in. unbaked pie shells. 


Combine: 
is/ Ag iS wc arine dime taecdne 
cupmchopoeds onion 

cloves eeariicererueired 

cup packaged dry bread ciaumbs 

tsp. nutmeg 

Mix well and spoon into prepared pie 
shells, spreading evenly. In 2 Tbsp. 
hot butter, saute <= cup chopped onion 
TO 2. MINUGe Sh Os 11 Gielen lense ao laaerera a icin. 
Beat with eggs: 

2 cups heavy cream 

RS Deal at 

dash cayenne 

dash nutmeg 


YRvIE EE ole 











Stir in the sauteed onion and) 2/5 cup 
grated Parmesan cheese, and ¢ cup dry 
sherry... Pour ‘halt sof mixcturemevierecac!t 
pie shell. Freeze or refrigerate. When 
ready to serve, return to room temp- 
erature and bake SO0utpoe4Osmi mito am ap 
375° or until knife inserted 1 inch 

from edge comes out clean. Cool on wire 
rack about 1 hour. Serve warm in very 
small wedges. 


et 





Appetizer 


5 
















ausage Pinwheels 





Roll, out crescent dinner rolls into 
rectangles (2 triangles). Spread 
softened bulk sausage over dough. Roll 
up dough and freeze until firm enough 
to slice into %-inch well-formed 
pinwheels. 


Bake at ouisl” form 2 Oe Loam EnTess 


VervauLlons: 








Use deviled ham instead of sausage. 
Use soft Wispride cheese and sprinkle 
with chopped mushrooms or bacon. 
Use sour cream and sprinkle with onion 
salt and crumbled bacon. 


18 


Appetizer 


Pat 


DOLnNeachtepread 


pke. frozen chopped spinach, thawed 
andsqueczed sary 

cup chopped fresh parsley 

Tosp. chopped" sreen” onvon sine iwns 
tops 

1 OUNO / aa Onan eelet 

50) G/L archcle, oe yersisie 

2/ So .cupema yvonne se 


Mix vend Ghee) Se raremmwart iene aoc incr 





ibis. 





Appetizer 


Stuffed Mushrooms 


Wash fresh mushrooms and pop stems 
Oising 


Using only the caps, stuff with hot 
sausage (uncooked). 


Refrigerate until ready to cook. 


Broil about 10 minutes until brown 
Bnompupoly. werve or. 


So quick and easy. Good, too! 





pee NALS Mi orc AC LA eek AS ee 


Appetizer 


NWEGu. Cl Spam hCricis 


HOM Cup Sy CuUcin bers 
cups sugar 
CUDS “CLOT ivEliLes age 
Tbsp. mixed pickle spices (remove 
most red peppers) 
avisn® (Stelling 


Wash whole cucumbers. Put in crock 
and. cover with boiling! water. Do 
this edo day st Ord da er el ieaG cr yrs 
Slice and drarin or tac eee ado 
£O)a DOLL Spices: Cinvarchesecemnc ti 


Sugar, salts and) vinesarey me louGesover 
sliced, cukes and Het stand tor e2 dave. 
On jthe” Sordi day pours ont Burne cas 

and Dring lo. aah aacda b Os eee cere ec! 
cukes an Steril 2educomtuaan ot. mee. Olas 
hot vinegar mixture over cukes (remove 
cheese cloth). Seal containers. 





2k 





Appetizer 


Seige id ea Meatballs 


lb. ground beef or chuck 

cup Teriyaki sauce (use Kikkoman 
Hawaiian Teriyaki Sauce) 

cup water 

garlic cloves, minced 


Make meatballs bite size. Put in 

long pan. Combine Teriyaki sauce, 
Maver andy parliic., ~ Pour over meatoailes 
Pocotemlehour ab (5c 


I make in advance and let grease settle 
and harden, then remove. Reheat and 
serve. 


Simple and delicious! 
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be Mati Ce sema 1) Ge eel 


cantaloupe balls 
cup honeydew balls 
,eup wacvermmeton™ balis 
Cup reed... Unparcdeapples 
frees ripe peacies pected mandts uuGed. 
CUpe i reso Diueberrires 
cups strawberries, whole or halved 
Cup seedless green grapes 


PPAR EE 


Prepare and gently toss fresh fruit. 
Add special dressing and marinate for 
two or three hours before serving. 
Or, dressing may be added just before 
Pervine, 11 desired. “serves Gy tole. 


poeclal Drosera 


cup sugar TOD en Papi. 
rsyewy ) sie let USP ee On LO jules 
iP tap. Cryetue boro cup salad oil 
lee CS. sCCILeoryeesc cd Cpe vineret 


Mix all dry ingredients with a fork. 
Alternate Ol bss OnIUNs Lec onCey Loose, 
using the vinegar last. Beat witha 
fork for a few minutes or blend in an 
electric blender. Makes 14 cups. 


This fruit salad is especially attractive 
when served in a glass bowl. Excellent 
with pork chops or fried chicken. 








salad 


2 ema pkes emo neice oy 
1-3/4 cup boiling water 


combine 


cups chilvedy V—6mudce 
Arse ere Sevenshay 
CURE UG mn rae oa 
TDS Dene DULG Newer alile 2g 
ToSsp. sine by tchoppedm olor 
In hotaweatherwvadded, pkg -mo tn sOveSc ined 
unflavored gelatin. 


Poursinemo lds endinc rasa Gee dete 


Cabianauberahs ayers: poleh Were 


Combine: 

eges, hardboiled and chopped 
cup skim cottage cheese 
AMorsqeln” HONG | femetoke val 

Tosp. mayonnaise 

CSD. Cele Ryisenky 

Weyer) Where, Jevehiiiekene 


AIRE RO DO VIEL 








Die beanc, 


Cottage Cheese Mold 


Dissolve one 3-0zZ. package lime- 
Leworeos Souci tie wee Ores Te 
higehmene. (MMO eab Iba abbemeiak sepemenrabs dling Ms icune 
Dicndeame i P Cup mayonnaise c ani a) se hpope 
vinegar. Moldein Wcupmenoppedmeceteny,, 
+ cup chopped green pepper, 1 can 
frupeeeocktaid Carained). ands dacup 
cream-style cottage cheese. Chill 
Feira Bel eas es agg it 


Makes 8 servings. 








palad 


Dedscao Uae Es eee ae. 


lt small carton cottage cheese 

iy ssmada carton) Coo Whi 

1 pkg. fruit-flavored jello (orange, 
strawberry, etc.) 

1 small can mandarin oranges, drained 

i small can pineapple tidbits, drained 


Mix together vand chaiievoyvernvs iii. 


Makes*S servangs. 





ay | 





Salad 


Ann Piehl 
























French Dressin VB wer arch 















i/ A eeecuD asuear 

Ue OU peo ad nOlN) 

= CUupevinesar 

ik, Uvioteney, femarcharin\er Mexabilen’ 
3/4 cup catsup 

1% (oso. salt 
iethooe WOrcesbersi i Tescauce 








Pacem a. jac and suake, wel li lt done 
in a blender, dressing will not separate. 


Excellent for tossed or fruit salad. 
Suggested additions to tossed salad 
with this dressing: 





cheddar cheese squares 
Mandarin oraneses 
croutons. 





Green Wonder Salad 


l-or 2 cans French-cut green beans 

ican. nels be peas 

1 can Chinese vegetables, washed and 
drained 

1 can water chestnuts, sliced 

1% cup diced celery 

ie Piencubaveiiesamedtiy, Silaiercts: 


Drain vegetables and mix all of above. 
Mix che Lo bowine vende erie sone ts 
vegetables: 


i cup sugar 
ee CALE Voliter i 
Lebo Come ce 
SUM DeUDeL 


Refrigerate at Least 12 hours. 


An eood “diet tsateans tha smoot 


ihare Meuse: dhalehaame lersiilectal 


cups cooked rice 
PLUSH EOS ss Clot into strings 
SUlsiohee Cee teeiaiarp. eucmreskewnee ts uimasiyers 
Meecene OUuone. line lve Cink 
3/4 cup chopped red Italian onions* 
Teo, Oried or 24 Tbsp. iresh basil 
large stuffed olives, sliced 
cups cooked chicken or turkey breasts, 
CU URLULO UE ionne er cps 
mo anchovy fillets, coarsely cut 
Garlic-flavored French dressing 
Tomato wedges 
Hard-cooked eggs 


Combine the first 8 ingredients. Toss 
with dressing. Garnish with tomato 
wedges and quartered eggs. 


Makes 10 to 12 servings. 


*preferred 
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Salad 


Mandarin. Orancetoa ia 


pkgs. regular-size orange jello 

cups boiling water 

can (15 og.) crushed pineapple, 
(undrained) 

cans (7 og.) mandarin oranges (drained 

can (6 oz.) frozen orange juice 


Addl cup bosbines water eu0u) caso. 
Dissolve. Add frozen juice andother 
Cup) DOAN Se Wales (it 04. eet eee clea 
melts. Then add pineapple and its 
juice; add oranges (drained): stir 

and pour Into 2 quari—-sives rec rensular 
dishes (Lasagna size pyrex dish). Let 
Set several. hours or ovVerma Snrur iis 
refrigerator. Then add topping. 


AW shay oyalp ay ene 


brepare pke. instante olor ac Gsans: 
(regular size), prepared as package 
directs, except use only 13 cups milk. 
Prepare 1 pkg. regular size dream whip, 
accordingeto directions. | holds pudaune 
and dream whip together and spread 

OM COL) Glo. ie bars cibg age ete e tec age. 
for a while before serving. 


serves 12. 





oh 





‘stewlichal 


Marinated Vegetable Salad 


can French cut string beans (drained) 
can English peas (very small and 
drained) 
_ {sbi on soyahl 
evhey sia Meverche 
cup sugar 
imento 
GUpEChoDped eoreciepepper 
chopped onion 
cup celery, chopped 


be 


ah 
4 
at 
2 
vk 
e 
i 
ke 
4 
i, 
4 
ee 
4 


Drain beans and peas and pour into 
l-quart casserole dish; add sugar, 
vinegar and oil. Stir to mix well. 

Add pimento, green pepper, onion and 
celery. Allow to marinate in refrigerato 
(covered) overnight or for several 

hours before serving. 


Makes 6 servings. 





Nine-lLayer Salad 


full bowl lettuce, shredded 

layer chopped celery 

layer green pepper 

layer Spanish onion 

boxes frozen peas, partially cooked 


pt. Hellmans mayonnaise (cr 4 sour 


cream and $ mayonnaise) 


ProR HP oP 


sprinkle 4 TDsp.) Sugar Ny Se Tbsp paricean 
and cheddar cheese on salad.ysTop with 
tZ2ysiices of verispebacon. 

Cis loners ate 


Herve Omeonm. 2. 





a2 





Salad 


3 BAGS as 





Pachadi 


Mixed vegetable salad with yogurt sauce: 


4 cucumbers 

Ce aGacrous 

6 small white radishes 
rol Lon 

2 tomatoes 


minced parsley 

hot mustard 

salt, pepper, sugar to taste 
cup yorurt 


Method: 


Prepare vegetables; put aside. 

Make sauce by mixing last three 
ingredients. Add to vegetables % hour 
or so before serving. Garnish with 
minced parsley. 


Serves 8. 





PS Anil oe 


Salad 





Rice Salad 


Cook 4 cup long-grain rice with 2 cups 
Ofymilk and * Vso.) sa kb wi enmeor 
double=—boe1ler.) (COvervancercr co Kamaens 

50 minutes. 


Addwl/3 (cup) sugar. Stic ewelemenia 
continue cooking, Tor anotne cae OMiminiebest 
Cool and refrigerate. 


To prepare ‘salad. whips sort ewipe no 
cream With. (Cups euearen to Ley 
into (chil ederi ceietor se waa 3 
miniature marshmallows, $ cup drained 
Crushed pineapple, ange ecu ume ome d, 
pecans. 


Place in serving bowl and decorate 
with cherries and nuts. 





Special Slaw 


1 large head cabbage, shredded (8 cups) 
ielareve onion, choppedrintoy smal bites 
1 green pepper, chopped into small bits 


On top of these, put 2 heaping tsp. salt 
andes Cups. Supa. oii leh ails 


In saucepan, put: 

gS enoy et coylall 

macup app be Clderevine gar 
mus. Oy Mustard 

is Gsp. celery, sced 


Bring to a boil. Remove from heat 

and while still hot, pour over vegetables 
Cover and leave at room temperature 

for a few hours. Refrigerate. 


Makes 2 quarts and saves well in 
refrigerator. 





salad 





Sb mes meel ers) Wee ie ieeks. 


Jy oleee, py alabnie iexeihere atyal 

1s cups boiling water 

8-oZ. can crushed pineapple, drained 
lL pke. Lemon gelavin 

Te icupes (Vous awaker 

ela, One ty eumerenil Tetdyeleis'= 

+ cup pineapple juice 

Pe cup: whip pine scream 


Dissolve lime gelatin with 13 cups 
boiling water. | eC hii ease erie diemis iy, 
thickened. -Add crushed pineapple and 
mix thoroughly. i vPoureirie cerned 
INerea Lents Any MOC ewe ee ee meee ey lens 
rege EM kre aC Ranrseak onemepids. atuliai,« 





Dissolve lemon gelatin in Te cups 
borlingewater .. 9 Also oc diggs any | 
poeckenad’ 


Mix the softened cream cheese with 
z cup pineapple juice until creamy. 


Whip the whipping cream. “Fold into 
cheese and pineapple juice mixture. 
Now stir in the slightly thickened 
lemon gelatin. 


FOUL Oslo no by limem cele iit erie mo lca 
(Clatabaiglh = ya ehn ail shakin, 


DEryre Sos TOM Los 


Df 





palad 





Sybhiaisraa, aes, eisiasyel 


6 Tbsp. mayonnaise 

Juice of 1 lemon 

Pesca hrOnLOn, ile bys mnecedy OTe om iousp. 
minced chives. 

2 cups frozen peas (do not thaw or cook) 

1 cup Swiss or Cheddar cheese strips 

Salt and pepper to taste 

2 cups Lettuce, torn into bite-size 
pieces 

8 slices crisp crumbled bacon 


Twenty-four hours before serving, 
combine the mayonnaise, lemon juice, 
onion, frozen peas and cheese strips 
in a large bowl. Add the salt and 
pepper; cover and refrigerate. 


Before serving, add lettuce and bacon; 
toss well. Taste to correct seasoning. 
if needed. 


Yield: (oy Sservinge. 


This is an unusual salad but very good. 
Be sure to use unthawed, uncooked peas. 


From the Southern Living Party Cookbook. 








puperbiV esetalbwepoatad 


#304 cans French green beans 
#303 can green peas 
cup sliced stufted olives 
cup. finely sliced cedery crescents 
cup thinly sliced green onions with 
tops 
Cup) thanly silveedvcarrers 
Gupmsa le de oask 
cup. Vineear 
tsp. Worcestershire sauce 
tsp. paprika 
/3 cup powdered sugar 
Lbs Die ce tat 


PODRVRARAR ES FE AIRE! po 


Drain Deans and peas therousn yA weldd 
onions, celery, .o lives wandeearuo vas 
Blend remaining ingredients with 
beater so imake \dressinge a) )Rourvover 
vegetables and mix gently. Cover 
SaClhtevuilk lee atens Eaves. Guiles Wars 

OC@a Satie tees 


serves 10 or more. 





Tomatoes and ie 6.0.6 ade valcrer bea. 


fey Dee raspucrr yn) 6. Lo 
1 can stewed tomatoes, with peppers, 
onions and celery 


Heat tomatoes to boiling. Add jello 
and congeal. 

Garnish with mayonnaise. 

Serves 6. 


Men like this easy but very good and 
unusual salad. 
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Salad 





Pec Werner 




















Yankee Potato Salad 





8.0) 20 medium potavocemGs pp nec umaoeet naam 
1 medium to large onion, minced 

4 stalks of celery, finely chopped 
CMS Dew Oost 

1 tsps pepper 

4 .Tosp. vinegar 

AMAR DSp «6 lin (ea le ceo) 

3/4 cup mayonnaise (not salad dressing) 
2 Tbsp. chopped parsley (dry or fresh) 





Borl potatoes* unt i edone bute wer: 
(I prefer pressure cooking to insure 
fullvnutritionad’ vale), coo leaee oie 
and dicer. 









Add minced onion, chopped celery, salt, 
pepper, vinegar, andvon bye ii awed. 









Add mayonnaise and mix well. Add 
parsley and mix well. 


Cover and) chililvump tl eread vero raioc, 
(The longer the better; overnight 
allows a perfect blending of flavors.) 


serves 6 to 8. 








wa a lena NS EH A el Eph a eee tk a 


Main Dish 


Baked Chicken 'N Beef 


6 boned chicken breasts (12 pieces) 
14 cans cream mushroom soup 
(5/4 pt. sour cream 

6/4. cup ‘sherry 

Fresh ground pepper, to taste 

Fresh mushrooms, sliced 

Poem ecccmonmarlLed™ peer 


Wrap each piece of chickenwin “4 slice, oF 
beef. 


Place in single layer in baking dish. 
Heat together remaining ingredients 
in saucepan and pour over chicken. 


Bake 4 hours at 200°. 


Serves 12. 





4.2 


Main Dish 


Bedipro phous Ciel pata d 


cup dine] yiecnoppedmcookedme chem 
cup cChoppedmcelery 

PDS. SID peCR DearS wey 

Tope SO voor 

cup mayonnaise or salad dressing 
cup mung bean sprouts, fresh 
Lightly buttered-whole wheat bread 


Male AO PO UIE FE 


Combine Chickens celery. wot micas Mseve. 
Blend soy sauce and mayonnaise and add 
to the chicken mixture. Add the bean 
Sprouvs and Sloss Wieiuly smc e nh Vcees 

a sandwich, using lightly buttered 
whole wheat bread. 


Use fresh sprouts, .ciwaysta toms uroud 
your own mung beans, you willi need a 
quart: jar, cheesecloth agcublvemavand. 
and mung beans which have not been 
chemically treated. Wash = cup of 
beans, place inva tua moet ol OmeCovo tT 
the beans with warm water. het stand 
OVErNTCHt.ay Dralion Ge cic. mane aeb tie 
Jar On Dts (Sides Coverm tae endaw inl. 
cheese cloth and secure with the rubber 
band. Store in a warm, dark place 
Cetsianre Va IAPS aeraareniies thet thie heen 
Water several Timeswdail ye oO DrOUTS Wael 
De TeadyotOsUuSs ew eo yore aie rca cy. 
should be 14 to 24 inches. Remove the 
green outer hull and rinse several times 
before using. 
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Main Dish 


Beef Casserole 


Is-ibs.. Leanibeet shoulder, cut in 
1% inch cubes 

LL Digaean bo ma OCs 

6-0Z. can big mushrooms 

bacon dripping and butter 

i Os CAGrOtecemCue tie Incho Chunks 

oC SVeen Peppers reilbauTesduares 

1% cups sliced celery 

palit, peppers sdniedebacrls tarragon 

leaves, and minced onion. 


sprinkle meat with salt, pepper, and 


lee lDSp., tYoiie seo ieee DOD sh itabed. 
su alehupam Ubi eisuelyl sickevapaigh isan: le sire ieee shel eee: 
casserdle’.’ sbitwes Ups peel our Lies k i hLep 
with remaining fat, plus juice from 
tomatoes and mushrooms. Stir until 

it thickens. Pour over the meat and 
drained tomatoes and cover. 


Bake for an hour at 3259. Remove from 
heat and add all other vegetables, plus 
S TDSD. OL 71S Fan canoe OnOn On matt 

iy bsp.. cach ot crumb hede tarraron ean 
basil leaves. Recover and bake 1 hour 
longer at 3259. Cool, add mushrooms, 
and refrigerate. 


To serve, preheat oven to 350° and bake 
casserole covered for 45 minutes. 


Serve on wLlad rice. 





Ae. 


Main Dish 


Carbonnadevot Beet yeh lamande 


Bn oA evehe Am (eabiavania me 

CAS Dies 

STayMisishre wd aNotohin') fexvinr ea alerolenbucn «ts 

IS (1b. yellow onions, /thimirs iced 

palt and fresh ground pepper to taste 

2 cloves (or more wearlacesern shen 

1 l2-o27. bottle beer 

Ll eup beet stock vor wbeetspoudgserorr 

Li @ibsp. brown sugar 

Bouquet garni-bay leaf, thyme, parsley 
(or whatever herbs you like) 

ALAM A Of oy wcleuasaioirre nate) a 

2 Tbsp. vinegar or wine 


Method: 

Brown beef in oil or butter, removing 
chunks. as they brown. Reduce heat and 
cook onions until clear in the same faz. 
peason onions with salt and pepper to 
taste. Mix crushed garlic into browned 
meat. 


Make layers of meat and onions in heavy 
casserole.  ~Pour beer, worcown suecar, gand 
beef stock over all. Poke bouquet garni 
down in casserole. Bake 350° for 24 
hours; ,0°rAunw mea veo orig venders 
Thicken gravy with cornstarch and wine. 


This is marvelous for a buffet and is 
adaptable to anything a creative cook 
Wishes tovdo withe to. 








Main Dish 


| Rebaecea Wileox 










Celestial Chicken 












cnoyeken breasts, boned, skinned, and 
Gut in bite-Sized pieces 

eave) sel Weus ae 
beep. salt 
tsp. paprika 

ago). Gy Mle ssyeha “Kevevereliile! Seyei oie 
oles Depler 

Lonus cream 
ClO em One OOGeCr it Gc 
cup snipped parsley 

Piero hwy 1S 

Casas, bo 


ete St ORO RON QO 


Nauce 

+ “cup butter 14 cups light cream 
+ cup flour + tsp. cayenne peprfer 
IL Marshes =jeckre 2 chicken bouillon 


14 cups water cubes 





Gfombine LlOureweall,e paprika, pepper, 
sesame seeds, and MSG. Dip cubed 
chicken in cream and then in flour 
mixture. Heat fat to medium high and 
fry chicken cubes until fully cooked 
and light brown. 















Prepare sauce: melt butter, blend in 
flour, cayenne pepper, bouillon cubes. 
Gradually add water and cook until 
thick. Add cream and heat to serving 
temperature. Make rice mound on 
platter, top with chicken cubes and 
then sauce. 
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Main Dish 


Chae kKenavein any 


cups diced chicken (I use 8 chicken 
breasts) 
cup mayonnaise 
CUUMC TAG Kerry fort 
hard-cooked eggs, diced 
Tosp. minced onien 
Mabry eo) Wabeiive val lanyuiless: 
small can pimento, drained and 
chopped 
to AMcups, diced celery eG) suse mle ine) 
cup slivered almonds 
cup grated N.Y. State Sharp Uheese 
box sesame sticks 


PEED PRE pARPR OS 


Put grated cheese and sesame on top 
before baking. 


Bake at 450° until bubbly. 
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Main Dish 


Chicken and Green Beans 


TOUSD ee eCOmnieGa Re i. 
cups water or broth 
pkg. dry chicken noodle soup mix 
Gup cooked chicken 
cup French green beans 
5-0OZ. can water chestnuts 
Loo tee SOvmoauce 
cup, Sstlivered almonds 


dle 


BPE RRR pp 


Blend cornstarch and water until 

J arenelale Pismene unaeacronphe) gil?) Misaauleale) 10(e' 
pott. §~ Cook 10 minutes,’ stirring now 
and then. Add remaining ingredients 
except almonds and turn into casserole. 
Top with almonds. 


Bake at 350° for 30 minutes. 


Serves 6. 





A8 





Maan’ Dien 
















Chicken and Noodles Parmesan 





Le ote iron OMIM eRe da bifeli<=a, 
Chicken stock or water 
i Carros, Scrapped anducarced 

2 “eLbay celery) brome: srg Wasi 

i Onronpestuck wel twolcloves 

hoe peppercorns 

Place the chicken in a kettle and add 
the chicken stock :or water ..t0 cover, 
With carrot, celery. Onmonte onde peter 
corns.  li.water issuseds insteadaor 
Scrock, "Seasone with Sa keaton! 
boul and. simmer Until chickenersarencem. 
about 45 minutes. 

















Meanwhile, 
follows: 
DV DO See Us Gee 

5) Thsp. finely -chopped oiitom 

1 15-02. can Italian pear-shaped tomatoes 
malt to taste 

freshly ground black pepper 

bay leaf 

tsp. dried thyme 

Melt the butter in a saucepan and add 

the onion. (Cook untilteonion is wittbed 

and add the tomatoes, chopped, along 

with their juice. Add the remaining 
ingredients and simmer about 5 minutes. 
Remove and discard bay leaf. 


prepare the tomato Sauce as 


a0) et 40) as 





Remove the chicken from the broth and 
continue bottling (the brocleei er as Geics 
reduced. COMeabo us Cecio aoe Go ay ce 
broth and reserve. When the chicken 

is cool enough to handle, remove and 
Inthe cardast heysloin snd pone ee iO Clin 
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Main Dish 


Chicken and Noodles Parmesan - Continued 


the chicken meat into strips and reserve. 


ub AM efsyes leqbhnigcne 
(eibhen atakevbhe 
salt and freshly ground black pepper 
3/4 cup heavy cream 
Few drops Tabasco sauce 

egg yolk 

lb. broad noodles 

Tbsp. chopped chives 

cup grated Parmesan cheese 
Meoiyca et OSp. OL DUELeC andwadiw. t holm. 
When blended, add reserved chicken broth, 
Stirring vigorously with wire whisk. 
When smooth, simmer over low heat, 
stirring occasionally, for about 30 mins. 
Neti “Tosp. butter anuskidler mndoadd 
the reserved chicken meat. sprinkle 
With salt and pepper.» Blendys cupsor 
cream with 1 cup of thickened broth. 
Add Tabasco and stir this sauce into 
chicken. Remove from heat. Cook noodles 
in botling-~salted water until just tender 
Drain and rinse in cold water. Spread 
noodles in bottom of buttered 2 or 3 qt. 
baking dashes pprinigo- remaining, Thane on 
butter, melted,. over noodles. Spread 
tomato sauce over buttered noodles. 
Sprinkle with chives and spread chicken 
in cream sauce over all. Blend remaining 
1 cup thickened broth with remaining 
+ cup heavy cream and egg yolk. Heat 
but do not boil. Spread over chicken 
layer and sprinkle with cheese. Bake 
30 to 40 mins. in 3509 oven. May be 
prepared several hours ahead. 


Serves 6. 





5O 


Mei ea ery 


Chicken and Rice Bake 
















cups cut-up chicken 

cups cooked? rice 

CU De beveled sell womens 

can cream of celery soup 
can cream of mushroom soup 
small onions, diced 

CSU Sadly 

cup mayonnaise 

tsp. lemon juice 

pkg. frozen peas, cooked 
4/4 cup diced celery 

4 hard-cooked eggs, cut up 
Crushed potato chips 


PORE MEHR xkN 





Combine all ingredients except potato 
GNI DS.) ie POU MT xe Cease eee 
casserole. Refrigerate overnight. 





sprinkle with potato chips. Bake at 
Se fore | oun) elie taeie aCe ko. alent oO 
50 minutes before serving. 





LO ‘servings. 


sat 





Main Dish 


| Sarah Jenkins 


Frankiturter Creole 















Tpsp. shortening 
piece GedmOm LON 

cup green pepper 

eup sliced celery 

can tomatoes (2% cups) 
can tomato sauce (8 oz.) 
Pole Chic powder 

tsp. sugar 

oie oa u 

Ceo. ou ronks 


er ht ee 









Saute onion, green pepper and celery 
until tender, but not brown. Add 

rest of ingredients, except franks, 
and simmer uncovered for 10 minutes. 






Ci cemeachmirank IN bow) Oreompleces. 
Add to mixture and heat 5 minutes. 


Serve on fluffy white rice. 


Serves 6 to 8. 


Be 





Maine Dreh 


Han heen 


1b. fresh ham ) Haveverounds sueusua a! 
lb. smoked ham) have them ground 
together. 
Siigestonm bread 
Cups uoMacro julee 
eggs slightly beaten 
eukyoy suwadlle 
SHStsGiey | tembFexee 
Pepper to taste 


Bake 325° for 14 to 2 hours. 


DemiC Smo 


Ga 
lL 
© 
N 
O 


GSpisn Cloves 
Hey ee ursuely liWkhenterit16: 
cup brown sugar 
hin with! vinegars Mimecessani. 


eet lec aes 





al 
4 
di 
i 
iL 
at 
2 
2 
i 
2 
Hi 
a: 
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aa 
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Be, 





Main Dish 


Indiana Goulash 


Rmeupeolivesollecscant) 


Ebene Cound Meat 

#2 can tomatoes 

small can tomato paste 

cup water 

medium onions, chopped 

can Sliced mushrooms 

Tpsp. pimento, chopped OR TI ereen 
pepper, chopped 

tsp. salt 

Wesithe Jelaqen eters 

tsp. celery salt 

cup fine noodles, broken 


Brown meat in oil and add everything 
else except noodles. Cook slowly 

20 minutes. Add cooked noodles and 
simmer 10 minutes. 





9 4. 


Main Dish 


Jamaica Junk 


dK 


lbs. sausage 
large onions, chopped 
green pepper, chopped 
cups chopped celery 
cups boiling water 
PKE ory. Chicken snoodle SoU pais 
cup uncooked rice 
cup pimento, chopped 
cans sliced mushrooms 
olivered almonds 


Pe ONO 


Brown sausage, and drain. sSaute 

onions, pepper, celery in pan of sausage 
drippings. Pour water over scupene 
and rice. Combine ingredients, except 
almonds, in casserole. Refrigerate 
overnight. Bake covered 1° hour and 

40 minutes. Remove cover and bake 

25 minutes longer. sSprinkie with 
slivered almonds, and bake 10 minutes 
longer. 


A small amount of water may be added 
after first baking. 


12 servings. 





Bie. 





Main Dish 


Spaghetti Sauce: 

Peel ose round. Deer 

G cloves garlic 

iWerereen pepper, ;chopped 

paute together and drain. 

Add 2 large (12-0z.)cans tomato paste 
6 cans water 

Salt. tO taste 

Pomc. Olelane 

a ebay, Lead 


Meat Balls: 

Losin Teaco ne balehe wefevelayel 

cup seasoned bread crumbs 

TsO pcelks Re) jefeh ehewe 
Saou DE DDE. 
jb Paiste aleichewiv ied chomid Vein isha eas Msisl 
4 eggs 
+ to = lb. grated Parmesan cheese 
Mix and make 10 big balls. Bake on 
cookie sheet 15 minutes at 350 . Add 
to sauce; simmer 1 to 1% hours. 


Remove meat balls and crush. Add 

enough sauce to spread over noodles. 

1 1b. Mozzarella cheese, grated 

1 1b. lasagne noodles, cooked 

1 lb. cottage cheese (add to it 1 egg, 
and salt and pepper) 

Layers: % noodles, 4 meatball mixture, 

= cottage cheese, = Mozzarella cheese, 


& gpaghetti sauce. Repeat layers. Bake 
at 375° for # hour. 

Fxcellent for buffet dinners. Freezes 
Well.w oeErvenunl. 
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Main Dish 










Meat ROUDeOr LiaGaboare 


green cabbage head, large size 
to 12 lbet) ground beef 

Sma POT kone ara bed 

eges, beaten 

cup tomato sauce 

od se ool 
/8 tsp. freshly ground pepper 

CUD" waw Whi Le sri ce 


WEHREEOHEE 


Cuvr bDotbome core Jub OL cCablaste amrilawe 
cabbase Mm pot Om Dold anes wauclmuno 
cover) and let simmer without lid until 
leaves can be separated easily. Remove 
leaves to cool. Mix beef with the 
remaining ingredients, lightly but 
thoroughly, “Roll about we ibep ames t 
mixture in each cabbage leaf. The 
amount of meat used in each leaf 

depends on the size of tl leaf. Fold 
over the sides of each leaf, then roll 
beginning at the stalk end to end of 
leat; fasten wi th Wogunp mC kKei eile ee cca. 
Cabbage leaves too small to use for 

meat rolls. sheedva mit omcio iso carta 

place in=bottem ot? a heavvi not. wa rranee 
layers of stuffed cabbage with seam 
Sides down on top of shredded cabbage 
and pour the following sauce over it. 


pauce: 

Lees mas ORG O1y aC Lda Le 

2 8-027. cans tomato sauce 
45 cups canned tomatoes 
Juice of 2 large lemons 
Aare ielenluar 





Dil 
fe a UN NE Nad ee 


Main Dish 


Meat Rolled in Cabbage - Continued 


| 3/4 cup brown sugar, or honey, to taste 
white raisins. a few 


paute onion in a saucepan until 
translucent. Add remaining ingredients, 
Gorrect seasoning and simmer until hot 
AO meoonroueMiivepkended.. —Bakemecov ered: 
at 375° for 2 hours, then reduce 

| oven to 325° and bake, uncovered, 
ano unbet. 90 st014 > min tes. Olan bdo 
glazed. 
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Main Dish 


LbimanBean ConsGarne 


lb. ground beef 

lb. pork sausage 

cup chopped onion 

cups tomatoes 

can, #303, lima beans (drained) 
CSD.) Sau 

tsp. chili powder 

oZ. Mozzarella cheese 


BEE HE pone 


Brown ground beef and sausage; add 
onions and tomatoes. Cook 20 minutes 
On avOn OTs sovenws shdde lama beans, 
salt and chili powder. Bake 450 
2O minutes. Top with cheese; bake 
10 minutes or until melted. 


nor 


serves 4 to 6. 


Good served with corn chips. 








oe 


Main Dish 





Oriental Chicken 


chicken, cooked and boned 

cup chopped onion 

cup chopped celery 

can mushroom soup 

cup chicken broth 

cup Cashew nuts 

small can mandarin oranges, drained 
can medium sized Chinese noodles 


bette eRe Ee 


Layer noodles on bottom; layer cooked 
chicken and nuts evenly on top. Cover 
Mihm xTbUrenOoresOup, Dob imonton 
and celery. 

Top with oranges. 

Sprinkle with noodles. 


Bake at 300° tor . hour. 
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Main Dish 


Pineapple Chicken (Po ho Chi 


Dredge 1 lb. uncooked chicken meat 
Cuba —Tne pVreCesaw i Laka mInT xc huice mom 

ID AMolsher uetenenatsnncnete lah Shy nisyely GseMllany, 

2LoSp. "COL awa bem, vance cha ee cv: 
Sauce. Veauve ws cups onwoncwerciene ad 
Lengthwase, an il Tospsloal iow pean macs 
and remove trom pan.) jsetue ml eupie clerny:, 
cut diagonally, and 10 water chestnuts, 
Siveedp Tens thwis ej ati ee Tb Sen One lmeee ts 

2 minutes or less and remove from 

pan. oaute the dredged chicken in 

AS Uorsye An emul wbralijadirionnentn dl 5 


Add the vegetables, 4 large slices of 
Ganned) pincapp le icuLeite wed Sec. 

and finally. 4 bsp. pineapple wwice 
to the ‘chicken’ and simmer until 
thoroughly heated. Serve hot with 

ra Gey, 


serves 6. 
~Bectvor pork ymay, Cems bel Isl Ue CmsOu: 


the chicken. The vegetables should 
bDevori sp andnot cookeda co fu. 


pOource!s!s) he VA rime a mere GOO Kenn omy 
the Benedictine Sisters of Peking. 
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Main Dish 


Anne Patterson 




















ShnrampeandeCaulltilowen 





3 cups raw cauliflower broken in 
small pieces 

iImciup couked wrice 

10 oz. bag cooked shrimp 

A few chopped green olives 

ieeciia RC nOopedsereen pepper 

1 whole small onion, chopped: 

Hetoee ctalksuchoppedycelery 

salt to taste 







sauces 


PeecuD Satie 
Tabasco to taste Mix hot 








Mix all ingredients with sauce and 
serve on lettuce or separately as 
main dish. 


Serves 8. 
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Main Dish 


Shrimp and Mushrooms 


cans mushrooms 

cup) buiter 
2S e) GOO We Cars Hae wip 
A/oeecupeeeuchup 
4. cups cooked rice (1 cup uncooked) 
i lb. @rated sharp scheddargcherec 
1 can evaporated milk (14% oz.) 
2. to. 5 bsp. Worcestersnwecreauce 
Salt and pepper 


Saute mushrooms in butter; add cooked 
rice, cooked. shrimp wand. cheese: 
Combine milk, ketchup, Worcestershire, 
salt and pepper to taste. Add to 
shrimp mixture and dump into casserole 
dish. 


Bake 45 minutes at 350°. 


Serves 12. 
Freezes well. 


(I salt shrimp and rice when cooking, 
So it doesn't need much salt.) 





O* 
\N 





Main Dish 


piGIMoEvasserole 












OOD POSEN Jere helene, (elatejeyeyers! 
cup celery, chopped 
GU caw, eee 
ALO 4 Mehev oN gexel » Suebaabale 
ib. Americam cheese, grated 
103-0z. can tomato soup 
medium onions, diced 
Tpsp. Worchestershire sauce 
cup mushrooms 

alt and pepper to taste 
cup slivered almonds, toasted. 


VHA EEO HHH Bae 





Cover celery and green pepper with 
small amount of water and boil until 
Pender.’ —COOKM Ace. 













Combine all the ingredients except 
almonds and save a small amount of 
cheese to sprinkle on top. 





Put in large casserole dish. Heat 
thoroughly at 350°. 


Top with remaining cheese and almonds. 


Serves 8. 
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Main Dish 


Shrimp How Chow 


OZ COOKS Ooms 
small bunches green onions 
cloves garlic, well minced 
tsp. powdered ginger 
Lay (og. chicken svock,;  thickencdepy. 
cream 
80 shrimp, peeled, but uncooked 
COMPnStarciw to won Teker 
TM risyeoy. usxersae hy 


Heat oil. Chop onions fine, green 
and all, and saute in 01) with canine 
and ginger on low heat about 2 minutes. 


Add chicken) stock), strrring@iwe iy 
Brane wc slow tone 


Add shrimp and cook for 5 minutes (no 
more). While cooking, stir in corn- 
starch mixed with a little cold water. 
Sprinkle on Accent. 


serves 8. 


Excellent with fried rice. 
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Main Dish 








Swiss Pie 


cup (26 crackers) fine cracker crumbs 
cup butter, melted 
SULISTESY [arsherenae 
cup chopped onion 
slightly beaten eggs 
/4 cup sour cream 
tsp. salt 
ash pepper 
oz. natural Swiss cheese, shredded 
(2 cups 
cup shredded cheddar cheese 


CO OdIRUID ORFF 


dK 


Combine cracker crumbs and butter; 
press into bottom and sides of pie 


plate. Cook bacon until crisp; drain 
ang Crumoles » bour 01. eulilebut 2eTbap-. 
of fats add “onion and cook until tender. 


Combine crumbled bacon, onions, eggs, 
sour cream, salt, pepper, and Swiss 
cheese. Pour into pie shell. Sprinkle 
cheddar cheese on top. Bake 375° for 
30 minutes. Let stand 10 minutes 
pefore cutting. 
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Main Dish 


Tallerine 


Tosp. butter 
medium onion, minced 
Dee rOouUndwe nick 

cups tomato soup 

cup cold water 
tsp. salt 

cups uncooked noodles 
cups whole grain corn 
cup grated ‘cheese 


dK 


oy 
ak 
i 
iE 
As 
1 
a 
2 
ar 


Melt butter in big saucepan. Add 

onion. Cook over low heat until tender. 
Add meat. Cook until brown. Add 

soup, water, salt, noodles,:and corn. 
Mix well’.  ‘Cover,= cooksslowlyalO 
minutes. 


Bake in 15 qt. casserole. Sprinkle 
cheese on top. 


Bake at 350° until cheese melts. 


serves 6. 





VEGETABLES 





Ls) 
ee 


bu fe a 


LA 

> 
“ 

“ 


7S? 
cr 


Pee 
ic elenee 


PROT as 


5 


Saf oh ae 
Ppa ee 


i Mes if 
oT yh 





I I A 


Vegetable 


Betty Jean aeen ore: 









Woon ley Ie rezhalel sr eieyy 











Pio Tomes Caosecrole,s pulses or7G 
medium size apples, not peeled, and 
slice them. 


Gover apples with 1 can whole cranberry 
Sauce: 






Mix together a topping: 
In saucepan, melt 1 stick butter; then 
add 1 cup dark brown sugar; then add 

1 cup instant Quick Oatmeal (uncooked). 


Spread on top of casserole. 


Cook 30 minutes at 350°. 
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Vegetable 


Artichokes & Mushrooms in Blue Cheese 
sauce 


Saute 4 lb. fresh mushroom caps in 


Ce viDSD Ub bers Oral nani Sc ie cider 
Meltnoul bsp. uvberrande dso 7 nm ueie 
cheese, Stirring untatysmoolhieseAdda 
mushrooms and one 9-0z. pkg. frozen 
artichoke hearts, cooked and drained. 


Makes 6 to 8 servings. 
This is*also' a delicious appetizer, 


served warm’ froma chafing idashewach 
toothpicks. 





ey 





Vegetable 


Baked ines pple 


#2 can crushed pineapple 
cup sugar 

Me me OUL 

eggs, well beaten 

slices bread, cubed 

Oe hve tr. 


BIEN LN DO DIE FH 


Mix together pineapple, sugar, eggs, 
and flour. Pour in greased casserole. 
Papscubped pread on tops “ol lrce butter 
and place on bread. 


Bake at 375° for 30 minutes. 


Serves 6. 


Serve with poultry, ham, or seafood. 
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Vegetable 


Baked Squash Ritz 


2 lbs. yellow squash, sliced 

ZNO TUM OMLOnN Gms lee ed 

PUD S Deimos ucels 

salt to taste 

2 cans cream of mushroom soup 

lt lb. mild cheddar cheese, grated 

he omediumy box *RiLtZ crackers, jecrumbiled 


Cook squash and onions with sugar and 
salt untilvtender. )) Drainwa Heatusoup. 
Alternate layers of squash mixture, 
cheese, soup and crackers until alias 
used in casserole. 


Bake in preheated 350° oven for 
Lo tOrecOruminutes on unt wee coldenmprowm 
on top. 


serves 8. 








Vegetable 


Black Beans 


ie OL ache Deis 
gal. water 
laree FOr On 
ereen peppers 
ohoyve carilice 
eyo OLS Ouel 
ham bone 
bayeleaves 
PDS sue Sei b 

0Z. white bacon 
erbyer \igindkeyeue ng 


ab 
a0, 
2 
dk 
6 
ak 
a 
B 
a 
4 
e, 
BP. 
a 
ee 
2 


Wash beans thoroughly and soak over- 
erento in water.) Woe this water or 
cooking. Fry slightly onion, green 
pepper and garlic in olive oa les Comp Lae 
all ingredients, except the vinegar 
which is added a few minutes before 
beans are ready to serve. Cook with 
slow fire until beans are tender and 
the liquid is of thick consistency. 


Source: Valencia Garden Restaurant, 
Tampa, Florida. 





five 


Vegetable 





Broccoli Casserole 


stick butter 

garlic cloves, chopped 

DOXee mt rozen Ghoppedcspreeeolr 
can cream of mushroom soup 
role C6" 0m. \eearatcmchcces 
cup bread crumbs 


PEE DNH 


paute garlic wun bulter., Add@bececomn. 
soup, and cheese and blend until 
cheese is melted. Remove from heat 
and add 3 cup bread crumbs. §Pourein 
baking dish and top with remaining 
pread crumbs. 


TRUS; MUS VDC ea Ce sabe ea's tat wots 
berorewsery is yw hay eb earl ae 2 crm cn 
refrigerated. Re-heat in 350° oven 
(ueiratik: Mayes 


Serves 6 to 8. 


Le 





Vegetable 


Broccoli Onion Deluxe 


ID-O7pAOKos. TrRegen GU baDEOCCOLE 
cups frozen whole small onions 
[cry ety aouishiahetem aula 
Vibe peak pee eet Oa 
ie ew Sa 

Syed Mego) ie g@lenen et = Nk 
cup milk 
pape. Une se erean GChease.. (Cu ieup 
Cupecoltieperead rerumos 
cup (2 og.) grated Parmesan cheese 


Be pS Be PO PO 


Gook broccoli according to package 
pirections:; «arain.* Cook ,onlons in 
boiling salted water until tender, 
Shou Tumi nutes; Loraine iesaueepany 
meoln eelbpepee butter; blend ayetiour, 
salt, and pepper. Add milk all at 
once; cook and stir until thick and 
bubbly. Reduce heat; blend in cream 
cheese until smooth. Stir in vegetables. 
Turn into 13 qt. casserole. Bake at 
350° for 20 minutes. Melt remaining 
butter; toss with bread crumbs and 
parmesan cheese. Sprinkle crumbs 

over casserole. Bake 15 to 20 minutes 
more. 


Makes 10 servings. 
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Vegetable 


BroceOimgouprenes 


DKES. yt rOvenseorGeece be mcocked 

sliced hard cooked eggs 

2-0Z. jar sliced pimento 

cup salad dressing 

can cream of mushroom soup, diluted 
with = cup water 


Mix salad dressing, soup, and water 
together for sauce. In greased baking 
dish put one layer of broccoli (4% the 
amount); layer of sliced eggs, “and 
pimento. Pour one-half of sauce 
mixture over this. Repeat layers; 

add remaining sauce and top with 

crumb mixture. 


Crumb Topping: 


Grate about 7 slices of bread on 
coarse side of grater. Mix crumbs 
and 4 cup chopped pecans and lightly 
brown in 4 stick of butter in heavy 
skillet. 


Bake at 350° about 30 minutes. 





fos 





Vegetable 


Buffet Green Beans 


DO 


Peees ro Zero eans Siren =8 aie 
oreen beans 
19-07, Can bpean sprouts, drained 
8-o0z. can water chestnuts, drained 
SANS ga pled by Op e1G mah cn ci 
Cup eraveqamlarmecamechecese 
Poe p.) SuTcer 
ie pious 
Geo. WOrcerLershare “sauce 
* tsp. salt 
pt. heavy: cream (Half and Half) 
ash cayenne 
cup chopped blanched almonds 


KE 


ug 
2 
6 
2 
a 
4 
a 
kil 
D 
2 
i 


Cook beans 5 minutes; drain (do not 
season). In 2-qt. casserole, alternate 
layer of beans, sprouts, chestnuts 

arin Cheese 


Melt 4) Then. buttery Diend Ta ciehoia 
seasonings and cream. Cook until 
thick. Pour over vegetables, mixing 
lightly. Top with almonds coated with 
remaining butter. 


Bake 425° for 15 to 20 minutes. 


Serves 8. 
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Vegetable 


Cheese Broccoli Casserole 


cup minced ;onion 

Tsp se buUttverr or marezarine 

AM ayeh ey Mabdlioyblag 

cup water 

jar (8 oz.) Cheez Whiz 

pke. (10 oz, frozen chopucd proccoin 
thawed and well-drained 

eges, well beaten 

cup .cracker or ecornmflakevenumis 


VIF WN PO Radlk pO OAR 


Daute OnLons in 4 Tosp. otwburt ess 
ueen LM ohon in i rernahshe racial \seikpenlayy 9 2 Jarl 
water. Cook over low heat, stirring 
until mixture thickens and comes to 

a boil. Blend in cheese. Combine 
Sauce and (broceoln. — Add coro .imix 
sent, (uncle bende de amoir MeiderinG Ome 
greased 13a. casserole. Cover with 
Crumbs. Dog with remaining butter. 
Bake ato sO eLOmea 5) Main Ube Sanu Oman © UG 
until set. 


Neale hy (Sy eXelnantealvazeu sy, 





fea 





Vegetable 


Cheese Peas 


1 large can asparagus. (Drain juice 
anda scard, 

2 small cans very small sweet peas 
(Drain off juice and save.) 


Place in alternate layers in casserole. 
Pour sauce over this. 


Ppauce. 
1 can cream mushroom soup 
% lb. grated sharp cheese and enough 


liquid from peas to make consistenc 
of white sauce. 


Bake in moderate oven for 25 minutes. 





Lo 





Vegetable 





Chinese Rice 


Ii cup Uncle Ben's converted mice 
BA ee ickemareed rine 

= CUD POLLO tC Gimli 

small can (4 oz.) mushrooms 

1 pkg. frozen peas, thawed 

Ll 8-02. can water chestnuts 

Sr UR Gisiaiew (Stoic StenoKeNs) 

oalt and pepper to taste 

25 cups DO tlanee waver 


[TAU emeniy aa ebencym lige ataantebgiee uerenal: Toney Jsislenalc 
Duele Loh Drown.  ehemoviec 

from heat and put in casserole. _ Add 
25 cups boiling water; cover and 
bake at 350° for 430 minutes. While 
tie wiLce 1s) in ithe Joven). pBepaice 
other ingredients over low heat: melt 
margarine, add onion and saute until 
transparent. Add mushrooms, peas, 
water chestnuts, soy sauce, salt and 
pepper. Add above to rice and blend 
thoroughly. 


Return to oven for 50 minutes, uncovered. 


Serves 6 to 8. 


ps 





Vegetable 


Naney lynn Lockman 





One W pM Ores OTS: 


Smiipesecarrotcu(cleans) slices andscook) 
1 large onion 
tL bell pepper 
xy tap. salt 
| sauces 


1 can tomato soup 

= cup oi) 

= bsp. Worcestershire sauce 
Pe pusep mustard 
Wy 

if 

> 


Cup susar 


Tose e DUEL 
/4 cup vinegar 


Mix sauce and heat it. Add pepper 
and onions (chopped) to cooked carrots. 
| Pour sauce over the vegetables. 


Let set overnight in refrigerator. 
Serves 8. 


80 


Vegetable 


Cumenae Grr art 


Tyo) Touhy) lebaranene 
3/4 cup brown sugar 
MEW Vere Muchblanante | jelehi omens 


Melly CULL Len and vaddmsit aires nC mama 
powder. 


Ibearstainels ehayol Te gent © 
l Wlargevcan pears (cut anupieces) 


large canvaprrcouy je lyves 
1 large can pineapple chunks 
LO-or le gmeras chil nouc  etiries 


Place fruit anil qt) casserole Jand 
PUD PIErSL, MLXDULT ev OV Ciawt ri tee er Covi asude 
cherries. 


Bake mivniho wager 52650 oven. Serve warn. 
Can be baked and re-heated. 
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Vegetable 


ue Rose 


Fried Rice 


Ware ees Dacon 

& osp. green pepper, chopped 

Cee eee. Dione eouopped 

iLO Sereharete mie gemeremnictel 

2-2/3 cups cooked rice (prepared 
earlier) 

DOy sauce 


G@ook bacon until crisp; remove. Saute 
green pepper and onion in bacon fat 
antil tender but not brown. Add. the 
cold rice, bacon (crumbled), carrot 
and 3 Tbsp. soy sauce. Mix and fry 
over lowest avout lO minutes. iT 
color isn't dark enough, add more soy 
sauce. Serve with extra soy sauce, if 
desired. 


Serves 4. 
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Vegetable 





Green Bean Creole 


Tosp. margarine 

cup chopped celery 

Cup, chopped sreen pepper 
medium onion, chopped 

can tomatoes 

tsp. sugar 

salt and pepper to taste 

1 can French-style green beans 


bh HH aleaiealk H 


Puts TOSpe marcarine an pan ewe 

Hee Ceem pepper, Celery eran wont or, 
Cook until tender. Add tomatoes, 
Sugar, Salt and pepper. Add green 
beans and heat thoroughly. 


(Recipe used by permission of Mrs. 
Robert Lowe of Lexington. ) 





Vegetable 


Marinated Vegetables 


#2 can French-style green beans 
#2 can baby English peas 
grated carrots 
chopped onion 
cup choppeds celery 
cup vinegar 
cup sugar 


Drain green beans and peas; combine 


beans, peas, carrots, onion, and celery. 


Mix vinegar and sugar and pour over 
vegetables. Chill overnight. 


Can also be used as a salad. 
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Vegetable 


Onion Cassetole 

















kgs. frozen onions in sauce 
Cie pkg. cream cheese 
jar mushrooms, drained (or 
eee sy, ones Sliced and sauteed 
in butter) 
Senue Depa Dice 
Parmesan cheese 
Breads crumbs 
Butter 


2h ye 
1 3- 
IGE 











Cook Wonions as tdireciedsongpackage: 
Add cream cheese (broken into small 
pileces) and the paprika, mGockmuni. | 
cheese is blended. Add mushrooms. 





Put in casserole. Sprinkle parmesan 
cheese and bread crumbs OL O Dis O.e 
with butter. Bake 350° for 25 minutes. 


perves 6) to G. 







Variation: 
Add 1 pkg. of cooked and drained 

broccoli. When mushrooms are added, 
proceed as above. 


85 





Vegetable 


bcalloped Spanish Iekaler 


medium eggplant 
cups canned (or fresh) tomatoes 
beaten egg 
Tbsp. melted butter 
medium onion, chopped 
Cito rye read Crumbs 
cup buttered bread or.cracker crumbs 


dF 


NRE HMR EE 


Pare eggplant; cut in l-inch cubes. 
Pook in polling, saited water forea 
minutes; drain. Add eggs, tomatoes, 
Polen. OnLon, sndeary bread ecrunge, 


Sprinkle 4 cup (or more) sharp cheese 
over top after pouring above mixture 
into greased l-qt. baking dish. May 
put some of bread crumbs (buttered) 
over top. 


Bake at 550° for 40 minutes. 





wa TA Ne ES COUR DS ea 


Vegetable 


scalloped Tomatoes 


cups canned tomatoes 

cups herb poultry stuffing mix 
OnLOney Chopped tance 

AVioysyels (sibkesshng 

Tbsp. sale 

bape iOresano 

bSp. Losemary, 


LESS). eleerelen& 


IEP OIE KF Po KH Po OY 


Mix ingredients together and put in 
buttered casserole. Dot top with 
L/S icupimorelsturting mix. seo tewelll 
With buiber and bake ahs io lmeio 1 

AUS Lid Sats (Sh 


MeOrVes vor LOmLO: 





EOE kes 


Vegetable 





Summer squash Casserole Cockaigne 


Pou sinvo small pieces: 

4 cups summer squash 
Simmer the squash, covered, until 
tender, for about 6 to’8 minutes, in 
a small amount of boiling water. shake 
the pan to keep from sticking. Drain 
well. 


Combine: 

21 cup cultured sour cream 
m= bsp. butter 

i Tosp. grated cheese 


= tsp. salt 
1/8 tsp. paprika 


Stir this mixture over low Mea but te 
the cheese is melted. Remove from 
eo eo ec beds 


1 beaten egg yolk 
1 Tbsp. chopped chives 


Ada the squash. Place mixture saber: 
baking dish. Cover top with dry 
bread crumbs, dots of butter, and 
grated cheese. 

Brown in a heated 375° oven. 


Makes 4 servings. 
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Vegetable 


Sweet Povavourudain 


cup sugar 

eges 

cup milk 

Wovshola? Valens 

cups grated raw sweet potatoes 
Gup butter 


ENR RH 


Beat eggs; add sugar and flour, plus 
ML GRea tw andy Mier eles OO. 
add grated sweet potatoes; mix thoroughly. 


Pour into buttered baking dish. Dot 
TODA Wits DU Gen. 


Bake at 350° for 45 minutes. 


Serves 8. 





a cc I Sa nr 


Vegetable 


Three Bean Casserole 


Cook and season: 


CS alidegels alnalelqcnay, (Sag eVewde gel eters: 
Po apkes' si rozem ereen .peans (French) 
e pkee. trogen lima beans 


Combine: (and heat) 


Sipe SOUL mer Goll 

cup real mayonnaise 

tsp. mustard 

Tope sora ved soon 

cup vegetable oil 

tsp. Worcestershire sauce 
Dash Tabasco 

4 hard-boiled eggs, sieved 


a 
ak 
3 
aM 
a 
2 
1 


Drain vegetables. Heat sauce and pour 
over beans. May be served as is or 
cooked 30 minutes in 325° oven. 


Serves 12. 





can 
can 
cup 
cup 
GUD 
ie} 

cup 
can 


TH] HM atealhblhalbalk /! / 
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Vegetable 


Vegetable Casserole 


white peg corn, drained 
French-cut green beans, drained 
chopped celery 

chopped onions 

chopped green pepper 

grated sharp cheese 

sour cream 

cream of celery soup 


alt and pepper to taste. 


Mix all ingredients together and put 
in -large casserole. ~Add\ the tolmowans 
topping: 


Crumble + box Ritz cheese crackers 


(bread 
with 4 


crumbsitaren 200d), vO) remix 
stick margarine. Add #4 can 


Slivered almonds. 


Bake about 45 minutes ‘at 350°: it takes 
a lot of ingredients, but makes a 
very large casserole. 
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Boston Brown Bread 


2 cups boiling water 

1 box seedless raisins) combine and 

2. tsp. baking soda let cool 

te ate rec LG 

2. Cups sugar 

2 beaten eggs or add to the 
substitute Eggbeaters) above and 

Pesce flour )-mix well. 


Spray gold-lined #2 cans with Pam 
or grease well. Fill cans only 3 full. 
Bake about an hour at 325° to 350°. 


I use # recipe and small tin lemonade 
cans; shorten baking time. 


Freezes well. 


oe 


Bread 


Beth Tarton | 





Cally fornia pRavoT ne hea ey liebe anu. 


cup golden raisins 
ere yey Mevsinal ie vatermLiotna als 
jOlgeiry (elnenie geuctenany bee, itstsiert 
top. sugzar 
cups very warm water 
eggs, beaten 
/3 ‘cup + 1 Tbhsp. shortening, melted 
cup honey 
ToSp. salt 
LO eubie) iakoper sitchin, sohienie tinuldblc joloniioveie 
cup wheat germ 
cups cracked wheat 
cup sunflower seeds 
2a lbs 6 oz) who lemwheat a alourm (es portose) 


PUB HUE 


\N 
Pe 
1S 


WH alek\n KH 
“Nnavie 


“IE 
IS 


Plump PeraLsins an hot waver oa noe dascrmrr, 
Deb asides 7 in wa very, vlarces bowls, 
dissolve yeast in 1 cup warm water. 
Add sugar, eggs, shortening, and 
Honey se ob Le Un bee ben Cc Gre mame CLG: 
remaining water; salt, milk powder, 
wheat germ, cracked wheat, sunflower 
seeds, and plumped raisins, mixing 
well after each addition. 


Work angwhollewwheacilource(ladd edu iia 
Oty Tour tor vane Eno sity Ube Out Ger 
soft dough). Mix until completely 
Dilended.. (Cover Jandy letyurice puna 
double in bulk (24 hours). Punch down 
dough vandwdividd cay Omnt id oe ame ere C 

in 3 greased loaf pans. Let rise again 
until “double Corjakbivenveanemmtaanmton 
Of pan) 4) Bakes > OmLome4 Ommaniite sige oe 
until done. 

Makes 3 loaves. 
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Bread 


Canadian Date Bread 


Pour over an 8-oz. pkg. of chopped 
dates one cup of boiling water, in 
which 1 tsp. baking soda is dissolved. 
Cogl 


Adds: 
Css 
Tosp. soittened margarine 
top. Vand va 
cup sugar 
Chpe sitted Tlour 
tsp. salt 
cup chopped nuts 


Pour into greased loaf pans lined with 
waxed paper. Bake at 350° for about 
45 minutes. 


This recipe makes two loaves 
7-5/8" xX 3-7/8" xX 2-1 7AM 
OR three loaves 
Bea / AN x Sal (Ai leas 


Tt improves with freezing, as it 
becomes more moist. 
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Bread 


Bacall Casserole Bread 


DOLCE DKS rac Ll vyCmaeVvimVed cusLOus 
1 cake compressed yeast in = cup warm 


water. 


Combine in mixing bowl 1 cup creamed 
cottage cheese, heated to lukewarm. 


Add: 
Tbosp. sugar 
Tbsp. butter 
tap. didl seed 
tsp. salt 
tsp. soda 
unbeaten egg 
The softened yeast 
(Lo Thsp. of mmincediwonionm mayebemadaded) 
er GGike= | (Cups sitvedualouvm common 
ch lcwrabatae  eleyp le iy, 


Beat well after each addition. Cover. 
Let rise in warm place (85 to 90°) until 
lichheand nd oublediin mom omGS Ome mal 


minutes). Stir down dough. Turn into 
well-greased round 13 or 2-qt. casserole. 


Let rise in warm place until light 
(50) toe40 = aotea 


Baketati 5502 efor Ont omoOmmacain ec 
UNG Solden browns UBS hw leu Mero 
butter and sprinkle, with salt. 





Sie. 





Bread 


Mexican Corn Bread 


ie cup vel low cornmeal 


cup bacon drippings 

emes, sSilizhntdy weatven 

ie. soda 

#304 can cream style corn 

lb. rat cheese (or sharp cheddar) 
tare e onion... tine ly schopped 
canned Jalapeno peppers, chopped 


f Hak} alk Po ak 


Pompine corn meal, milk, salt, bacon 
drippings, eggs. soda, corn and mix well. 
Breaee ac7o black iron skillet and 

heat. Sprinkle a very thin layer of 
cornmeal and let brown lightly. Pour 

4 of batter in skillet; sprinkle cheese 
evenly, then onion, then peppers. Pour 
on remaining batter. 


Bake 45 to 50 minutes at 350°. 


Serres 400. itis 
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Bread 


Waine 









Parrish 









Mother's Never Fail Cornbread Recipe 











iby) (aye 

Ci idee hrs 

ess 

CU eEO TG 

Cup LCO commeatl 

tsp. baking powder (fresh) 
GS Del eoeuiv 


NS Sid ee A em eth 





Pour oil) inv bakinesdtshe(aboutmolmxms las 
Beat e88 aarti eh = nadebrrchehens ener iepiiby,  leibig 

yin 400- "oven vend Le tethe sounds acc iece 
get hot (doesn't take long). 








Combine dry ingredients. Pour hot 
liquids in dry ingredients and mix 
together until lumps disappear. 






Grease 7and pour mixture back aiiay’ lovely 
baking dish ys Cookin nes O Om OVv.cimeuniccel 
brown. 








Oatmeal Raisin Bread 


Penne con hedmos tor aningn oed 
5 -cup molasses 
1/3 cup shortening 
Thsp. salt 
cups boiling water 
pkes. yeast 
cup warm water 
eggs, beaten 
Cup seeu lepeetaising 
Sune oa toed al ous 


dK 


UT FH pone po # 


a0) 


Pur oats, molasses, shortening, and 
Palt in a bowl. » Pour in boiling: water 
and-stir to blend. While this is 
cooling to lukewarm, stir yeast into 
the cup warm water (with the 
dehydrated yeast, that should be very 
warm tap water). 


Add yeast and beaten eggs to oats 
fee bure. nome oe serie Foo bay Te 
raisins and flour. Cover and allow 
LO TUse Lor de Gok. Nous Ate. Warn 
place until double, in bulk. Beat 
dough down and divide into two parts. 
Turn each half into a well-greased 
loaf pan. Make icing of butter, 
brown sugar, cinnamon, mace, and 
milk. Spread on top of loaves and 
let rise. 


Bake in 350° oven 40 minutes, or 
mntil done. 


Peanut Butter Bread 


3/4 cup Crunchy Peanut Butter 
+ cup shortening, melted 


4 
Ll egg beaten 

DE: fespye) jitak tec 

ANS tontnetsy (silatuyever abiveno ls, 

EO Sst asa kt 

ie DTospambakins powder 
2/3 cup sugar 


Combine peanut butter, melted shortening, 
ege, and milk in large mixing bowl. 

Sift together dry ingredients and 

add) to peanut butter mixture. Beat 

well one minute at medium speed of 
electric mixer, tTomblendswells, 


HPOOM in tO, BEease die toile (oS asinl eles oO aa 
pan. Let stand 15 minutes. Bake at 
S50" ator SO. Tol Sb eminucest asc ool 
slightly and remove from pan; cool 
completely on wire rack. 


‘Wrap and store’in’ cool place.” Bread 
will slice better whe lsecondaday. 


This is an excellent snack or lunch 
box: treaty fortichildren.e, Eteshouka 

| be spread with peanut butter or jelly 
‘eye fevers, 





Pumpkin Bread 


15 cups sugar 
tops soda 
1 tsp. baking powder 
S/A tsp. fsald 
Tepe obo (CLOVES 
tsp. nutmeg 
Zo.) CLnnamonm 

Gives 1 LOU 

Gubesy 19a Nek 

eges 

can pumpkin 

cup water 

cup chopped nuts 
cup chopped dates 


DIK 


—S 


i 
2 
tk 
ce 
2 
a 
ey 
2 
2 
a 
ae 
2 
<a 
2 
-f 
2 


Preheat oven to 350°. Grease 2 small 
loaf pans and line with waxed paper. 
Sift dry ingredients together. Add the 
oil, eggs, pumpkin, and water to dry 
ingredients. Mix with mixer on medium 
speed until well blended. stir in 
nuts and dates. 


Bake at 350° tor 14 hours. 


Makes 2 small loaves. 





100 





Bread 


Linda Gang\ of i 











SpLCVP ADD LE RMa ii ins 








cup melted shortening 
cup finely chopped apples, sweetened 
with = cup sugar 


PCPS yal purD Ose mt le uae 
+ cup sugar 

+ tsp. salt 

A GSO ak To OW ELE i 

5 tsp. cinnamon 

Ia ess, beaten 

Tk) ) Xeapeey: Nina Abe 

z 

ab 










Combine dry ingredients in bowl. 
Combine egg, milk, shortening, and 
apples; add tovdry ingredients, 
ibpninav ex copamiyie sbhagralie, sidieqping wlisyi(oulieqiertrke(6l 








Prlibroereased@muchinecupswc/ o nulls. 
Bake ates 5 ou tormeOmlome simuniiGe se 
serve warm. 






Makes 1 dozen muffins. 





agORE 


Bread 


otrawberry Bread 


cup margarine 
cup sugar 
eges 
Slee peed eel OU 
Tee. Soda. 
/4 “tep. cream of tarter 
cup strawberry jam 
bum Sour scream 
Cech opmeatesles sty Gales) 
tsp. grated lemon rind 
Toe Lemos) Lee 
cup nuts 


L 
Be 
2 
4 
» 
ae 
2 
) 
L 
ae 
a 
an 
ar 
a 
8 
a 


Bake in 2 loaf pans at 350° Tota. woure 
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Dessert 


Apple Coffee Loaf Cake 


Cups all-purpose flour 
top Unto nd 
tsp. nutmeg 
wep. soda 
cup seedless raisins 
cup chopped dates 
cups sugar 
(5 “Copscookine o1d 
eges 
Gip colo (cores 
cups peeled chopped apples 
a cuv chopped mutts 


EP MMNMEHE Pdr 


DO 


Sift flour, cinnamon, nutmeg, soda 
together; add raisins, dates, and set 
Sade. aurea sugar andéoll) add. sees 
one at a time and beat well. Add 
raisin/date mixture alternately with 
cold coffee and mix well. Add apples 
avid) Nuts au tls vel 


Grease and flour two 9x5x3" loaf 
pans. Fill each pan 2/3 full and 
bake at 450° for 1 to 1% hours. 


Yield: 2 loaf cakes or 1 tube cake. 





LO4 
Dessert 


Na 


ra Wilkiemeyer 









Appler Almonds lars 








Preheat oven to enh 


Pastry: 
Pay Mei, a babisy Gis UM okey ayy, dob lacnwlels 


t=2/o) (cup flour 
Pancha esalt 
sugar 









OWLS). eAbrt CoO um ieam 

















CUT ADULUeT Clit O nouns n Salyer Cees Ucn 
Blend until mixture resembles oatmeal. 
Beat egg and water; pour into well in 
viovpuey/layoheineve uilimcwucts,, Whi jasuetetey: 

eta ehy siemele xbsoueihll Ksvouine erenludls aipsty abvspeiiveyely 
Wrap and refrigerate for at least 

SO; minutes. wRodimoutelo w/o ainchmand 
line 10-inch tart mold. Fold edges 
back to reinforce sides. Place apricot 
Jan wun DOL LOM OL startibecheI he trrecradt ¢ 
TOR LO Amine Sel Ommederen 


Wall Ving ¢ 

SCI DWSU car 

ne aos 

Pin chwote say be 

4 cup almonds, pulverized in blender 

W/m Cupecrais Ui stomrc lire nie 

+ lemon 

+ cup grated tart cooking apples 
tsp. cinnamon 

A Posy. butter mmedeced 















YEH av 


IOS 





Dessert 


Apple Almond Tart - Continued 


Beat egg yolks. Slowly add sugar and 
salt until mixture becomes thick and 
paleryellow in color.» Add pulverized 
almonds and raisins. Peel apples, 

rub with cut lemon, then grate. Add 
to egg mixture. Add cinnamon and mix. 
Pat eee nO var t Snel. 


Bake for 20 minutes at 350°, Remove 
TeovPoven. wrrlex COD in several pracer. 
Pour melted butter over filling so that 
ie ceepo anpvowtart.. Return toroven 

and bake 20 minutes. Remove from oven. 
Unmold. Serve warm or at room tempera 


This tart is better if made the day 
before yov intend to serve it. 
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Dessert 


Bakeds oie va Cm 


Caramelize + cup sugar. Pour into 
‘Sing mold.) | Turtetoycostes Occ une Ook, 


e) 
: 
e: 
iB. 
=) 
cq) 


eges 
cup sugar 
tsp. salt 
So Diet dee 
+ cups milk 


D 
ie 
ir 
4 
3k 
9 


Pour into mold and bake in pan of 
Water for about) Wihounvat O20 


Chill in refrigerator and unmold 

when ready to serve. Center of mold 
may be filled with any seasonal fresh 
AREAL Vie. 





Se A ee ee 


Dessert 


‘Tat Cn Vo. Lor 









Candy Bar Cookies 







14 oz. light caramels, about 50 

1/3 cup evaporated milk (or Half and 
Half cream) 

1 (2 layer size) German Chocolate 
Cake Mix 

3/4 cup melted butter 

1/3 cup evaporated milk 

fre os eoreini tal 2 

1 cup chopped nuts 

l cup semi-sweet chocolate pieces 

= cup chopped nuts 














Melt caramels with 1/3 cup milk at a 
warm heat setting. Stir occasionally 
until melted. Combine dry cake mix, 
butter, 1/3 cup evaporated milk, 

Wan bla want CUD Nuts. —- Mix well. 








opread half the batter into well greased 
13 x 9x 2" pan. Reserve remaining 
dough for topping. Bake at 350° for 

8 minutes. Sprinkle chocolate bits 
over baked crust. Spread warm caramel 
mixture over chocolate bits. Drop and 
carefully spread reserved batter over 
caramel mixture. Sprinkle with 4 cup 
nuts. Bake about 20 minutes. Cool in 
pan. Refrigerate about 1 hour to set 
caramel layer. Cut into bars. 










Makes approximately 48. 
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Dessert 


Canute dU Gents Gime. 


A On we OMe Lis mi ile elie ce CmOe 
Water 

BL Camere ee Stel MAK 

AI CU em Pea tlenye Ci mec pete 

IN) Letigay Niehietene 


Prepare peel by either removing it in 
wWedSes, and) CUTTING Ivo suriuSs apo 
OM One Ord Dire Terao il ek ver GU trees 
Oranges 1 n  naline  Scuees une ule) ites 
for othen Uses)  removins Vinee 

and membrane, and then cutting into 
ZOU suuimiehest lean velsyay joker (eheNaie ‘uli vel 

as the peels become available and 
LrOBZeN. niWwe phe Sy CW Otic elem ani 
have enough 70) makeva Dem cli. 


Cover oranee veelawi thn coldiwa ler 

haley petsilbuece madly Mmcina see’) ssteh leds aysiauy |)! Jee alte 

ZO MANUS yn drei.) We 0.8 a) Gowlasayieitier lin 
Nabaviskonbhey isis lien wena wibotey rowereislsala: gemnershitier ye dU ik - 


Ciopidawiakery es owas) | sub lensink i emansh 1. enh 

water in saucepan (this can be increased 
TollTowing, the samew? (fore ypropes taen 

if you have a large amount | OL Wpes ia Lo 
de mand “bo alm toms ain One 5 4. am Leno 
Chreade Stereo: Nt iMiiieid comic ds tint at 

this point with seven drops yellow 

andy One do Or ecice OuO Til asim Gee rel 

and simmer! Slowly) 50 Minuces un enovwe 
from heat. 





Pree Sra eNO rn icons OIG A. ira oe 


Dessert 


Candied Orange Peel - Continued 


Pi menlum Sizede DOW apouL bale 

full of granulated sugar. With large 
pLotbed Spoon, litt spoonful of peel 
PDomMesyrup,, let drain, then drop 

into bowl of sugar. Using two forks 
(not fingers--the peel is boiling hot) 
lift and turn until each piece is 

well coated with sugar. They tend 

to stick together, so watch that they 
are separated. Lift out onto cake racks 
to dry for several hours. This 
"Coating sugar" will get lumpy eventually 
mooi aAUSOrDIne. bits of Syrup, in whien 
case you may have to start with fresh 
sugar. The "lumpy" sugar can be used 
again, though, as the basis for 
additional sugar syrup, if you need it. 
Do not try to boil more peel in syrup 
than will comfortably fit into your 
pan; figure.on two "syrup boils" if 
necessary--it doesn't take long. 


Store in semi-airtight container--if it 
lasts that long! This takes two to 
three hours from start to finish, but 

I have found that I can do the water 
boiling, which is the most time- 
consuming, the day or night before, 
drain the peel well, put in a cool place 
in a covered bowl, and pick up the next 
morning with the syrup boil. Doesn't 
seem to affect it at all, and makes it 
more liable to be done than if you had 
to set aside the better part of a day 
to do; it: ins 
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Dessert 


Cla CO OmioC Lees 


GUD a Wed O Lima em ye 
Cup Wwihiy err SU ae 

UD Sin wOaAcO Ds ypOWe Gr 
Gis any, Velvia re: 

C&s 

Deisia out eens 


Kn aRoe 


Cook euntLiuU  bwendedrandia hot awh CMO ve 
TeOM SuOve andr atart 


CHbietsmtalngis, Teuerenarcnn Neneh el cena welestille ts 
CUO .COCOMuG 
CUO Mb Shy exe ais skew laKciaees. 


Ide SiS Mimbserenogtorsy Viaaimollien Metal \jersta? 


Nketier ox tereqen tewbhenn ce! ekclel, Oe Wlevers), ciuab lle) 

2 UDS0.. (LN SUAhy te. Hmm Cid iis Ol Oa Ce Tae 
and 2\cups powdered ‘sugars, Blend. 
opread over chocolate mixture and let 
Stand va) O Uli aa Man be or 


Mediu ev cle wel S otay Cet. Dano Oly Cana. 

op iMolshel aiferntomeny vecwarony Wl Mokena A) loibnoniees 

jeu Mnavoliivsh alah! cyimoverrdas, rohigcne Werks imeialdes))Olelah IL AL 
SOC Lat nes Cares 


‘Caro dMpowder fconbains i nol Coeoamor 
Chocolate we Ocoavanimehoeotatemc arn 
be used’ in place of Carob (5 2bsp. 
COC OAC I ODES Gai xbUur ema nida Aube Cnierie s 


semi-sweet chocolate in last mixture). 
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Dessert 


Carol F 





itz yerald 


















Uaroule: bUCuor Le 





18 plain chocolate wafers crushed 
(1é cups) 

4 cup butter or margarine, melted 

4 cup milk 

20 large marshmallows 

2 og: (4+ cup) cream de cacoa 

2 og. (4+ cup) Vandermint 

1 cup whipping cream (whipped) 

Shaved chocolate 


Combine crumbs and melted butter. 
Press into 9" pie pan. 


Heat milk to scalding; add 20 marsh- 
mallows and heat until all is melted. 
Cool to room temperature. Add liquors; 
stir to blend. Fold in whipped cream. 


Pour into crust; sprinkle with shaved 
chocolate and chill or freeze. 


He 





Dessert 


Cheese Cake 


4/45) Dox “wheback ClS=bileciud ben menum ae 
(crumb in blender) 
cup sugar 
te. (cinnamon 
LoSspeamelLted butter 


Combine above ingredients; line 9" 
spring-form pan with crumbs (bottom 
and pamb eWay up we Ldes) wl ca viemmoaan 
TOL eat Ors 


1s lbs. cream cheese 
OF mee Saryor likes 

O/T Cupisucar 

ay atonewareKereluistsyeyy at Ikonbae 
Mn a ers Oni ie eCwma Cc ch 
Juucevon 1lemon 

BE AM orsciA aigebaunh Uk ais: 


Beat at high speed until smooth and 
creamy (about Oo mines) meocrave 
bowl often during beating. Reduce 
Syeier teu roweneuicenskeieh 24 Venbaors! ViiwhJWey | Tele! We tede 


Fold in 3 stiffly beaten egg whites. 
Pour into crumb-lined pan; top with 
remaining crumbs. 


Bake in 325° pre-heated oven 1: hour and 
LOUMInUtes. W Turn ovenn Oitiaee ni oueiie dt 

cake remain 2 Nourse on fe aman OUR 
disturbing. Can be put in refrigerator 
when cool or left at room temperature. 





acs AOE a pla Ss 


Dessert 


Clery Caer en. 


Pccimeeherry pe ad wll e 
3/4 cup Bisquick 

cup brown sugar 

cup sliced almonds 

cup melted butter 


AIF AIF AIR 


Boor ois titling into, oxo! pan. 
Combine sugar and Bisquick and 
sprinkle over cherry base. Top with 
almonds. Drizzle butter over entire 
1 nag a a 


Bake 375° for 30 minutes. 


Serve topped with whipped cream or 
ice cream. 
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Dessert 


Congo Bars 


Cream together: 
Lo pkg. dark brown swear 
eal) ein loshinavteme 


AO Cw Smee GENIC SO Sens 1 hte yOmtew tee 
2-3/4 cups flour 

tsp. baking powder 

CS Dees: 


Mix together and add: 
Ji GENS: Ledexeegexerol “iekblau 
De 6-02. pke. chocolate: chips 


eyeaaicveneh dian gemmayerero(el Ik oe INSNE Tefewele 
Bake at 350° for 25 minutes. 


Cut into squares when cool. 
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Dessert 


Becky Rhyne 








Fresh -AopieiGaice 








DIK 


egyqers mise one neu bnahedy (oleae 
peop. Vania 

cups chopped raw apples 
Cup chopped pecans 


sens: tour 

ee cme Asura 

ete ey CLinamon 

2 veo. baking powder 
A SUAP av, 52 ete She 

4 eges 

1 

als 

9 

aE 








Mix all dry ingredients. Add eggs. 
slowly pour in cooking oil, beating 
Pengeuantly. Add wanillas «ote if 
apples and pecans. 








Bake in oven in a greased Bundt pan 
for 1 howureanee50" ; 


Glazed Icing (if desired) 
Peet pen moo Lek, merred 


$ cup milk 
1 to 14 cup confectioner's sugar 







Melt oleo; add milk, stirring while 
heating. Take off stove and add 
sugar. It should be runny. Pour 
over hot cake. Refrigerate. 







Serves 12. 





Dessert 


AaMewemelen Mian. \Caiiee 


Creat. 

Mon erehn ious fone sukshaetclantate 

lies Fehon) Sibyoreine 

Add: 

HI Meceem TAAd One. as LAMenc an Omme cent 
well. 

iL Tosp. Lemon extrach 

HEM erehe ie Hidshatie slayer vie cinsee yo. 15 

aL 

13/74 e cups Tour! them re—s isan was 
2 Usp. baking powder 


Comba ne@niny lar Sembowl. 
a 


We ean slatere) jeubiclloe weyedue 
Ds wacedtcand Ved re heumiawer 
io. wercen candied) cheiirires 
Cups, bDrOokenn pecans 

(Cut fruit into small pieces.) 


Blend: 
NIG POUAr od Mburgutiincimbmae! ie rel Able soe \ CHelilots Ne, 
With DULLEr=SUugarymiLx ture ws i hen Cee bis, 


Grease pan(s) and line with waxed 
paper which has’ also been vereased. 
Piacevinvcold joven pandubakteratm@anO. 
aS moe ow Sr 

Tube pan - 2-3/4 hours 

a Aereval i. qaishats! Co lao baat! 

4 small’ loaf pans - 1-3/4 hours 


Brushycakeu sya wiltny uibes ie nie 
white 15 minutes before end of baking. 





Tigi 





! 


Dessert 


Peoriie Cid bo Coeake = Continued 


Cool completely. When cake (s) has 
cooled completely, soak a clean linen 
Towe.. In bourbon. squeeze excess 

Oo UT towel, Until at docs toy dria: 
Then wrap cake in cloth and wrap in 
Pate nReLrieerave. 


Repeat soaking process once a week 
mohoready 1G0.ucee., This cake as 
best if made 1 month before serving 
har can be "aged" only 2 weeks before 
Serving, if necessary. 


aS 


Dessert 


Rosema Polloans i 


iy 








resh Apple-Coconut Cake 











Cla Shite Slap De cra CO Mer 
GU G) ise LO cmlaas 
CLP COO OE, 
Cup mus 
Giyhe.. (Comal ereve\ mo) na 
eggs 
Gvyersh vous mtises abd hongac 
CUD Sits Ueat 
Mens iiisielie 
ie) sve’.’ Skolsle) 
Wisyey ouyelelar li leat 


ae 


Pi eI NN NG esi 






Combine, ol sand ysucaney Until oe nmce as: 
BOC eos Ss). Cid) CicvieiEh Renae Cuan spac oer das 
forvone! (cupae Lourie SeanG vi cwmuO Mogens 
icisblutanA Ve ow Nalely araetbidias. evakel srcnourt dei. 


Bake at 325° for 14 hours in a tube pan. 


Topping: 

Ik, einen. Sibvereme 
Sivek marca rine 
ra) eel. lonbewrcls wlainl lee 
By be ele, 6 tonsa! 
Lasers ingshatitdlue 


i 





Dessert 





lee’ Box Cake 


Break one angel food cake into big 
bite-sized pieces. Make layers in 
spring-form pan from 1/3 cake pieces, 

4 custard mix, another layer of cake 
pieces, another layer of custard mix, 
ercdwbep with a layer of cake pieces. 

bet baie stand in vrétricersiom overnignt. 
Remove from pan and ice with whipped 


Sreall « 


Custard Mixrand cosine sthuck 

4 egg yolks 

S$ cup sugar 

+ cup sherry 

Add: 

T Tbsp. gelatine dissolved in @ cup 
water 

4 gtiffly-beaten egg whites with 
+ cup sugar 

4 pt. whipped cream. 


1268 





Dessert 


Italian Cream Cake 


cups sugar 

CUDMmDLbD Ler 

cup vegetable shortening 
eges, separated 

tsp. baking soda 
cupeibuttermilk 

Cups Lt Our 

cup chopped pecans 

cups shredded coconrv 
Sey. virewalalell tees) 


DPPH PH FH ULURADE Po 


Cream together sugar, butter, and 
Shortening until well creamed. Add 
egg yolks one at a time, beating well 
after each addition. Mix baking soda 
with the buttermilk. Add buttermilk 
and soda mixture and the. flour 
alternately to the creamed mixture. 
AGO CSAC OC Ol Ue win. Ome mnie lately 

Beat the egg whites until stiff and 
fold anto whey batten em & Our inom 
greased 10" tube pan. Bake 1 hour at 
PING} Uereve al! Zepel! i iamactey aelevele) 


Cine aim Nees Cie liOncia elle 


Cream 4 0Z. softened cream cheese and 


+ cup, butter together.) Add: smbcp. 
vanilla and enough confectioner's sugar 
(aboutee cups) to make worochenemon 
spreading consistency. \wopreadmonm cook 
cake. 


Good to serve during the holidays 
instead of fruit cake. 





ee 


Dessert 


beaver, Cote Les 


fre xe Se" pan, Melt 1 stick puter. 
Segoe layers .o 1 


cup graham cracker crumbs 
Cun Coccnut 

Dee cnocolalesonps 

pkg. butterscotch chips 
can Eagle Brand milk 


Cover with chopped nuts if desired. 
Beke at 350° for 50 minutes. Cut 
in squares. 





ae 


Dessert 


Lemon Chess Pie 


cup sugar 
eges 
Tosp. cold water 
Stick OL bubter (melted) 
Tbsp. grated lemon rind 
Juice of 2 Lemons 
1 uncooked pie shell 


Mix all together and bake in uncooked 


pactLryndn 550° Coven untiimidene 
(AS) FomoOnmi nutes. 





ee 





Dessert 


Pot hacker 


lemon Catron Laris 


14 cups sugar 

Juice and rind of 13 lemons 
oo ees 

Butter, the size of a walnut (1/3 stick) 


Melt butter and then add sugar, egg 
yolks (beaten) and lemon. Fold in 
stiffly-beaten egg whites. 


Put in prepared tart shells and cook 
at 250° for 325 minutes. 


Makes 18 small tarts. 





Lemon Dessert Loaf 


cup Margarine, solvened 
Sao We cue 
eges 
rated rind ot 1 medium-sized) Lemon 
tsps vanilla 
TSO LeMOM ex ura cL 
4 cup sifted all-purpose flour 
tsp. baking powder 
{ESTO Meee Alas 
Cup Mm ik 


VIRAIR FH alhaule G2 PO HUF 


Cream together shortening and sugar. 
Aodvecs, wbemomwarind?, vent Vas sond 

PEMOM Cx Urae Ut Nida wee lec hay: 
ingredients together and add alternately 
Wabi EKG O emo ima xeu Uaiey, 


opread batter in well greased and 
floured 94 x 54" loaf pan. Bake 350° 
about 545 minutes Yor™untlie woodensouek 
inserted in center comes out clean. 
let Load coolwea bout mL ot mimuae sare id 
remove from pan. 


Glaze top with mixturevot) juLlce, trom 
one lemon mixed with 4 cup powdered 
sugar. 


Cool in refrigerator before cutting. 
Recipe freezes well. 
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Dessert 





Nancy's Frosty Strawberry Squares 


Cup oiled, ois 

cup brown sugar 

cup chopped walnuts or pecans 
cup butter (melted) 


nlealeAIR HH 


Stir together. -Spread evenly in 
shallow pan. Bake 20 minutes in 350 
even, stirring occasionally. sprinkle 
e/5 ot this crumbed mixture in 13. x09" 
baking pan. 


2 egg whites, beaten well 

cup sugar 

2 cups sliced fresh strawberries OR 
1 10-oz. pkg. frozen and partially 
thawed strawberries 

B -Thbspa Leno juice 

1 cup heavy cream, whipped 


Combine beaten egg whites, sugar, 
berries, and lemon juice. Beat at 
high speed until high peaks form 

(5 to 10 minutes). Fold in whipped 
cream. Top with remaining crumb 
mixture. 


Freeze at least 6 hours. Cut in 
squares. Top with fresh strawberries. 


Serves l2. 


IAS: 


Dessert 


Nashville Sour Cream Coffee Cake 


cup, OLCO Or. DUuGter: 
cups granulated sugar 
eges 

cup sour cream 

Uyetewy) \ieeNamale aise) 

LSD soe 

tsp. baking powder 
cups sifted cake flour 


NO RH ahalk HK Po PO 


ES 


opping: 
cup chopped nuts 
TOS Dec mnamnon 
cup brown sugar 


IF FH a 


Cream, sugar, \olleo and Jeces sy Addins wiued 
Chisaiguatnayeaatechaleuayeisi yy id weMlicl abehy storys) osteyeyil 
and vanilla. 


SPOON) + Mite mai Gomealon Tr ecevennc 
ereased, GO Tube man vor Rundpeoan: 
Cover with 3 topping; "swirl with 
knife. \Add remainine “batters, tnen 
topping. 


Rake at 350° F. for 60 to 65 minutes. 
Cool almost completely before removing 
TOU Dai, 


Pup <contecLionentc ksugaw mintore. 
StrainertorysiPvervandspcimimlem overs 
cake. 





tf, 





Dessert 


Joan Blood 


No Bake Strawberry Dessert 








1 10-02. box vanilla wafers 
Bile SCUDs Dubber 

Pe acum Contech Loner Vs ysugar 
eges 

cup chopped walnuts 
Vieeireshestrawberriecs 
pint heavy cream 


DIF KH vile PO 


Lightly grease bottom and sides of 
9" square pan with butter. Roll 
pookies. opread. halt of rolled 
cookies on bottom of pan and press 
gently. 


Cream butter and sugar. Add eggs, 

ene Abu tiMee sopreadi this mixpure 
over crumbs. Sprinkle on chopped 
nuts. Cover thoroughly with sliced 
strawberries. Then cover with whipped 
and sweetened cream. Sprinkle on 
remaining half of cookie crumbs. 


Oil ote en ape 17 eG. 
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Dessert 


POO Cini Cm dsb Livecumel etic 


Makes 2 pies. 


ED cra lib POM MEG US cc 
eggs 
Temons, juice sendeeratedenand 
Lbs, buLbter, melted 
NMoneher, Aigona shal dis) 
DaAsie Ol sent 
About 2 doz. pecan halves 


Mix eggs and sugar in large bowl 
with electric mixer at medium speed 
Pkanrikd sob hinmen aubibbsres suiiedtoue see) Uehiyed ay 
Sveecd andwaddieal Ts emo) thee 
Vanilla, Vand) DutGwers foc bet aaelbemorw 
rind. (Pourvinvunbakedsipie (shelierand 
decorate with pecan halves. 


Bake at 350° about 45 minutes. 





aol ALSs "SOR 1: a ge 


Dessert 


E leanor Havtto rc 





Rhusetens Veal pokies 





Mix together thoroughly: 

iP cup eO ly Dub ber 

cup sifted confectioner's sugar 
Pe vs. Vanilla 


Piro vOSetucr and stir in: 
eos ‘suited tlour 
1 


ae oon. salt 
4/4 cups finely chopped nuts 


oottt dough; separate into 5 portions: 
Color 1 green, 1 pink, and leave 1 as 
mee holLlbinto small balls (about 
miinch). “Place on ungreased baking 
sheet. Decorate as desired. 


Bake until set; but not brown,. at 
400" for LOsto ae! minutes. “White 
Sti Lie worm rodd"anscontectioner's 
puget (Oppuoned ).- Cool end vol) 
Again, LUE desired. 


Yields about 4 doz. 13 inch cookies. 


A favorite with men! 


Dessert 


scotch Squares 


cup (6 0g.) butterscotch chips 

cup firmly-packed brown sugar 

cup Margarine 

ess 

yh Nesey. eilonbhe 

tsp. baking’) powder 

IS Oe. yore Milne 

cup (6 0g.) semi-sweet chocolate 
chips 

cup miniature marshmallows 

cup chopped nuts 

CSD Venda) 


il 
ay 
4 
al 
4. 
it 
Z 
ne 
‘le 
4 
at 
ut 
fi 
2 
aL 


Melt butterscotch, sugar, and butter 
over medium heat. Remove from heat, 
add egg and beat well. Blend in 
flour, bakines powder "andWsa hile. bise 
inyremainons smegredTenks, 


Spread in a greased 8" square pan. 
Bakewat. 550°" for 2Ontoueabmmn nme —e 
Cool before’ cutting into squares. 


Serves 16. 





dope 





Dessert 





euaerangyy Abele isiepe UG a=. 


~eparate whites and yellows of 4 eggs. 
is Ohi qpeellaoe raat VokeybWonkcheleleUicowa ry abrepal 
(Peupmsurai. 0 Le LOre Ee tuna. 

i> *starts ‘cooking and add 5/4.cup 
eherey. = ueb COU Voli oknesssom 
cream sauce. Remove from heat and 


add 1 pkg. gelatine, which has been 


dissolved in a little plain water. 
Pen in ererr Scrabor yoo cool ¢ 


Whip % pt. cream and egg whites. Take 
mixture from refrigerator and fold 
in cream and whites. 


Take large angel cake and tear into 
pieces the size of an egg and arrange 

in large pan (tube pan). Put layer 

of cake, then layer of filling (4 layers 
‘a8 each). Chill overnight. 


Turn out on cake plate. Whip remainder 
of cream (4 pt.), add % cup sherry 
and cover cake. 


Decorate with cherries. 


oe 


Dessert 


sandbakker Warts 


cups Unsittedyticur 
shew fenblage ia 
cup margarine 
large egg yolk 
cup ground almonds 
1 tspyealmond ‘extract 
hemoneC urn sis sing 2 


Combine’ the Tlour end sugar eCUei 
margarine with pastry blender, forming 
crumbs the sive yor peas. Add sremai nia. 
Ingredients .exGept) 1 hin a Kiead iy, 
hand juntilesmoothy SUse wus ryan fea 
tine wastiials icupees bey cies o ian 


into’ 30 ‘pieces .!' “Press a pieces iio 
each cup to form an even shell. Bake 
in 400° oven for 12° to’ Lo minutes 

until golden. Remove from pan by 
gently tugging /at paper; ,coolwonmmacks. 
Make a day ahead or freeze until needed. 
Fill just before serving wath wo Posp. 
lemon, Curd. "serve achat ai. tase 

fancy paper fluted case. 


Makes 30 tarts. 


femon Curd yPitlings 

5 large eggs 

2 large egg yolks 

7/2) ‘cup sucess 

IULCe and Sraved wri: | > ie teie ine 


Se acunMaLrearine 





aS 
EDO RU Meee Ag) ee 


Dessert 


sandbakker Tarts - Continued 


Use whisk to combine the first 3 
ingredients in top of double boiler. 
Add the remaining ingredients. Cover; 
place over slowly simmering water. 
Whisk often until smooth and thick, 
about 30 minutes. It should have 

the consistency of a pudding. Pour 
into a bowl, cover, and refrigerate. 


Pere wieliCcious, tart filling 1s: abao 
perfect in cakes and jelly rolls. 
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Dessert 


Kathy Rucker Rucker : 


Slovakian Crescents 















Pastry: 


cups tous 

aris j@hyp ee tsnlhae 

envelope yeast (dissolved in 
% cup warm water) OR 1 cake 
yeast (crumbled into flour) 

24 sticks margarine 

5 ege yolks, beaten 

i Moneey teloRbing voneteyehil 

La arses Utes wale Laie 







t+ dol DS 











seat anboubneriminnice tofedin eh VXsiel Aigsizteue We 
Clour mixture. Cuy marcarineei nie 
Plour wich knives until mixcure 
resembles coarse meal. Mix together 
egg yolks, sour cream, and vanilla; 
adam this “oO tour spe Din eae deste cd 
well.  DiVidie aria Of LO Daher 
refrigerate at least 1 hour. Roll 

lo ball? atirav me. chino cael lS exer eal er 
Cut circle into 8 wedge-shaped parts. 
















Filling: 
coups ecround walnuts 

4\to 3/4) cups sugar 

+ cup brown sugar (light) firmly packed 
me Mletsyes \aleuel ai 

5-1/3 oz. can evaporated mri 





A bols, 





Dessert 


Slovakian Crescents - Continued 


Mix all ingredients except milk. 
Heat Slowly and gradually add enough 
milk to make stiff mixture. Spread 
Lisp, itlling on each wedge. 


Roll up from wide end of each triangle 
moe Che point. “-01D LOD sot crescens 
into sugar and place on cookie sheet 
with point on bottom. 


Bake 15 to 20 minutes on greased 
Bookie) sheet at i575°. 





sues 


Dessert 


Toffee Grahams 


Ton hie Usecerercn sO aga thee ead ie 
1), Cle) DIO WH HSU oN Dele wed. 
IW te vnemuaainarennieiedelehar creel Geiere skal 
Sou era ham Crackeueomuakes 


lay graham crackers in shallow (Teflon) 
Dan, srdess Uouc hinge, eno ov es Foran eG 
LOMA Sy eC UG Lie mmm ele thre tice ary wade 

sugar and butter for 4 minutes (do 

not. Dom). Pou Une femal demi ins 
bowl (and beak Va DOU Rha) UC me alee 
SOLCAO UIUC OM sl SU ewe Ve) tuna iGO 
graham crackers and sprinkle with 

nus 


Bake on upper rack at 300° ONGH He aaa O 
LOM MIMUGeS + CUMMe CMON Cw lak Om ai oeieS 
ea lOnewerooves sande eemov el Ollie am 
delabalres Von mamd a lave) Gre) stesOIk” foyer seerclass- 


Keeps well in air-tight box. May be 
LLAIOVAS thy 





Pay 





Dessert 


| Lal bite 


Tomato Soup Cake 





cup sugar 

Tbsp. Crisco oil (or other brand) 
Cups. LLour 

tsp. nutmeg 

tsp. cinnamon 

Pope Loves 

Tosp. baking powder 

tsp. baking soda 

Dash of salt 

can Campbells Tomato Soup 
tsp. vanilla 

3/4 cup raisins 


Howe poe 


Ah 


i. 


Mix together. Bake at 350° for 
50 minutes in a square loaf pan. 
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